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the best products you can make depend on 


the best ingredients you can buy... 
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VITAMINS 


Essential vitamins by STERWIN 
Oise ss ae 


prepared carriers . . 


in bulk and specially 
. quick de- 
livery ... any quantity, any time. 
Quality control under constant 
direction of experienced special- 
ists assures potency, purity, de- 
pendability of each individual 


batch. 
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Parakees 


4000 CoLoRs 


Parakeet” — =e 


CERTIFIED F.D.& C. COLORS 


A complete line of pure colors. 
Leaders in basic color field for 
more than 25 years. PARAKEET 
COLORS add eye and sales appeal 
to many famous food and drug 
products. Carefully controlled 
manufacture, rigid laboratory 
testing guarantee top quality col- 
ors. Any shade or color combina- 
tion desired can be produced. 


For Further Information 
on Sterwin Products Write: 


ZIMCO U.S. P. VANILLIN 


Made by world’s largest producer 
of Vanillin. Exquisite flavor and 
delectable aroma. Pure... only 
U.S.P. pure crystals, giving true, 
vanilla-like flavor. Soluble . 
dissolves quicker due to uniform 
crystalline structure. Uniform... 
flavor never varies—use Z/ MCO as 
a standard in determining your 
formula. Availability ...unlimited 
supply of basic material—ample 
plant capacity. 


Subsidiary of Sterling Drug Inc. 
1450 BROADWAY, NEW YORK 18, N.Y. 
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REPORT: Packaging Show Unveils 43 Real Cost Cutters 


: ight photo pages, including: 5 Continuous Pouch Packers . . . | Tray Wrapper 
3 Baggers .. . 4 Bag-C losing Devices . . . 2 Can Fillers, 2 Cappers . . . 3 Case Seal 
PACKAGING ers, Special Shipper ... 5 Check-Weighers, Counter . . . 3 Cartoning Units . . 
1 Cap Press . . . 2 Coders, 2 Imprinters . . . 4 Converters, 1 Printer... 2 Counters, 
Spotter, Detector 


Now—Better Polyester Films 
Heat-shrinkable and coated types offer bright new possibilitic 


Creating the Package: Unique Pouch Broadens Single-Service Market 
Film laminate ups its sales life, special spout abolishes drip. Output: 200/min 
(See also New Packages & Products, p. 20 


Trends & Forecasts 7 Developments to Watch 


MANAGEMENT Labor Production Standards Shouldn’t Scare You 


Simple pin-down of factors needed starts you on your way, Ii 


Tighter Control of Food Products Planned by FDA 


See more checks on newer foods, added work on standards, 18% zoom in im pr 


Ole Sage Episode: Do Older Workers Really Have What It Takes? 


Here are actual ratings on them—their performance, attendance, safety, work attitud 


FE Opinion: FDA Additives Bill Contains Booby Traps . . 


Should not be passed, Only need is advance word on items containing new additi 


INSTRUMENTS Food Texture Rapidly Gaged With Versatile Shear Press . 


Tells tenderness, juiciness of wide variety of items. Works faster, simpler 


QUALITY CONTROL Speeds Fruit, Vegetable Ripening 


Fresh produce season extended by treating harvested items with N-O mist 


ENGINEERING HTST Is Nearing the Top 


New “high-short” strides with juice, corn, soups. Closeup 


New Plant Sets Engineering, Automation Pattern 
Quick-freeze tunnel, unimpeded handling, latest units featured in “last wore 


Don’t Pass Up Low-Nickel Stainless 
Series 200 and 400 steels can often fill the bill—at less cost and with fine ippearan 


MATERIALS HANDLING Shipping Sped, Floor Storage Cut by Flexible Case-Feeding System. . 
RR switching tec hnique keeps goods “‘live ups efficiency of flow to delivery dock 


MAINTENANCE Here’s Oiling Routine That Assures Proper oe Performance 


Practical pointers on using lubes that cut maintenance and step up output 


PROCESSING 4-Way Improvement in Sugar Refining 
N. Y. firm mechanizes OC, better process, further automate 


Experts Eagle-Eye Status and Future of 5 Preservation Techniques. . 


Latest on dehdyrofreezing and dehydration, also on thermal, radiation, and chemical methoc 


TRANSPORTATION Streamlines Piggyback 


Central's turntable device speeds bodies on and off Roundup compar 


PRODUCTS Another “Staple” Clicks in Convenience Form . . | 
New knack in boosting shelf-life puts top buy-appeal into sliced potatoes for home f1 


TURN TO PAGE 5 saad 





af ABBE Sep TEST VEGETABLE 
W/ ” 


to 
LOOK; top-accuracy 

a readings to .0005, Ol LS 

Bs estimates to .0001 

this 

INDUSTRIAL \ / f 
REFRACTOMETER J 9 FASTER 
Laboratory accuracy fx ft. : ' | 


on production lines; & 


choice of 7 scale & 2 
copra SPP EASIER 
BUTYRO WAY! 


REFRACTOMETER 
Easy horizontal 
loading; fast 
readings to 0.1 


Butyro number = Fe let-tedal & 'relasie) 


BUTYRO 
PRECISION g “A ip d-jig-letieleal-j(-18 


REFRACTOMETER A & 
identifies samples (( 
whose indexes Pd . 
are close together; ‘ 
accurate to .00003 


‘en 7) 
i 4 . in seconds! 
/ ie! oot 


SPEEDS PRODUCTION! Horizontal loading saves time and effort. Easy to 
clean. Faster readings: single eyepiece shows color-compensated dividing 


DIPPING . ve . I .1.46 
REFRACTOMETER line and 0-100 range scale (ND 1.42-1.46). 


Tests solutions in PROTECTS PRODUCT QUALITY! Accurate to 0.1 Butyro number. Correct 
bulk; splash- readings assured by micrometer drum reading system, constant tempera- 


protected; index ture control circulating system, contamination-proof design, and positive 
accuracy to : 

0.000035 prism-liquid contact. 
LOWERS CONTROL COSTS! This low-priced instrument releases expen- 
sive full-range units for other jobs. Trouble-free design protects vital 
parts from heat, dust, fumes, stray liquids ... ensures minimum mainte- 


nance, Maximum use, 


JUICE 
REFRACTOMETER 
Direct readings to 
0.1% by transmitted 
or reflected 
light; 0-25 % 


dissolved tt See elt Belt? Vb Mote] ba te] Sam. i -9 ao} 
solids range 
FROM INDUSTRY’S MOST COMPLETE LINE 


HAND 
REFRACTOMETER 
Direct readings to 
0.2 % ; choice of 
0-60 % or 40-85% 
dissolved solids 
range 


Only the right instrument for the specific job can protect quality standards 

. Save time... cut production costs. Only the complete, top-accuracy 
Bausch & Lomb line assures you the right instrument for every job; on-the- 
OlL GRADING spot production line inspection .. . field checks . . . research. Find out now 
REFRACTOMETER how the right 


Direct readings of B&L instrument 
flaxseed, soybean makes peak effi- UPL @eotelll te] Mm ie] Mets) | 1m ua ms) boe-\ 
samples to nearest ciency easy. 

BAUSCH & LOMB OPTICAL CO. 


Vy lodine-number ia 
: 60317 $t. Paul Street, Rochester 2, N. Y. 


unit; estimates 
to 1/10. 
Send me complete data on the following B&L Refractometers 


[ |] Abbe-31 [] Precision [_] Butyro { ] Industrial 
{_] Dipping {_] Juice {_] Hand {] Oil Grading 
BAI S . } | G I OM B { | | would like a demonstration of the B&L Refractometers checked 
above 
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DEPARTMENTS 

Trends & Forecasts—/ aking the pulse of the industry's busin 
Hors d‘Oeuvres—Intcresting items that make pertinent point 
Developments to Watch—I lighlighting innovations of special significance 
Creating the Package—Case histories of topflight package development 
New Packages & Products—Innovations in foods, containers, and wrap 
Practical Ideas—D0 it yourself devices and methods that pay dividend 
FE Opinion—! ditorial comments in the interest of progr 
Keeping Up With the Field—News roundup, industry and Washington 
Schedule of Events—Dates and places of conventions and meetings 
Men & Companies—\\ hat people and firms in the industry are doing 
Advances in Technology—! « hnical progress briefly reported in abstract 
Questions & Answers—Solutions to problems that trouble food men 

FE Service Center 165 


New Equipment & Supplies—\Ia hines and materials to do it better 
Just Off the Press—!'rce literature on equipment supplies 
Useful New Books—l.atest publications for the food plant bookshelf 


ind their uses 


Recent Inventions—Now machines and processes recently patented 
Classified Advertising— fering services employees, job equipment 
Advertisers’ Index—Quick locator of advertisements in this issu 
Reader Service—I andy inquiry cards bring you free information 
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John Ziemba in Action 


When II Midwest editor 

how for the 
new and the better, he looks mt 
everything, literally No superficial 


editor, John lis per eption is a 


ing a food equipment 


deep, and his study as bre id, as tu 
\pert knowledge of our industry 
Blk ed vith the cagcrn ot i 
good editor and the encrgy of a fast 
moving field man, Mr. Ziemba know 
vhat's comuy And you may be in 
terested in one of ln prediction 
Difficult-to-handle food material 
ire going to be 
future to make them efhcently work 
ible Then the vill be mixed with 


idditive ind formed to a practi al 


omminuted in th 


hap ind size by extrusion or mold 
ing. And it will all be done continu 


UIST md automaticall 


Frozen Sponge Fish 


()y pethap you wou hike him to 
plan wh ou esstulls 
freez ( | ver comes from 
one problem in his II rs of varied 
yerience m food manufacturing and 


ned the Fl 


ad | 

processing before hh 
taff 11 ims avo 

i hake fillet is frozen, then 

defrosted and refrozen—as might well 

happen in distribution channels—the 

hilet acts like a spon You literally 

mit of it. And it 

i third i/¢ md 


i ue how 
man by trad it b 
ignments to handle that 


partme! in Fd And 


onsulted for 


hip’ 


» OC 











Is there a 


ghe] 


; 5 


tank ca 


in your 
future? 


That’s almost certain to be the plight of companies who don’t plan for their tank car require- 
ments in the decade ahead. It’s no secret that available general-purpose tank cars are going to be 
limited. With normal obsolescence of today’s facilities, the continuing steel shortage, and with 
forecasts pointing to a more than 50% expansion in our economy, liquid product shipments may be 


difficult ... may miss tomorrow’s sales opportunities. 


P. S. Plan now to discuss your long-range needs with our 
GATX District Man. You'll find ...it pays to plan with 


General American. 


GENERAL AMERICAN TRANSPORTATION CORPORATION 


135 South La Salle Street * Chicago 90, Illinois 
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TRENDS & FORECASTS 


At a high level through the first quarter, business looks good for the monthis 
ahead. Gross national product likely will be even higher in the last half 


. of the year, and there may be a boom in consumer business 
Special 3 





OOD Personal income increased $11 billion (annual rate) in 6 months ending in 


March. Further gains are ahead because 5 million workers will automatically 
ENGINEERING 








get 6 to 8-cent wage increases this year 





rvice to ; . 
Servic Kood and beverage manufacturers will spend $913 million for new plants 


Executives and equipment this year, 14% more than in 1956, a new McGraw-Hill sur 
vey reveals. Preliminary plans indicate $795 million in °58; $754 million 
in ’59, and $736 million in "60. All manufacturing’s capital outlay is up 
14% for ’57 


Net income of leading food manufacturers increased significantly in 1956 
Percent changes by branches are: Baking (15 firms), 4%; dairy products (12 

9%: meat packing (15), 10%; sugar refining (23), 24%; soft drink 15), 2%; 
other foods (85), 6%. Profit margins increased slighth 


Many American food companies with foreign plants report increases in busi 
ness abroad. And more firms are establishing foreign operation The Heinz 


business in Britain has doubled every four vears since the wat 


With 12% fewer man-hours, value added by manufacture was upped 54% 
in the biscuit and cracker field from °’47 to ‘54. Canning, preserving, and 
freezing boosted value added 354%, with 12% fewer total ¢ mployees. Poultry 


pac kers more than tripled value added with 114% mor employee 


Cocoa to Remain Cheap 000 tons in to 700,000 

then rose to an estimated 

» OOO for the current period Pro 

ction equaled onsumption in 
but now OOU ton 


lood manufacturers using cocoa 
and chocolate i ingredients Cdll 
continue to smile for a long tim 
Since taking a beating on the price 
in 1954, they have enjoyed steadily 
declining prices And cocoa future 118 New Sugar Mills 
were in the very low 25 to 20 cent 
per pound range in the first quarter suga lIrpluse ire virtually elim 
of 1957 inated, |e gy closer balance hb 
hat the price ’ tar eC! een pp md demand than ha 
favorable is indicated by the fact that 
the production in the 1956-57 period 
mav be 50,000 or more tons in exc 
of world con umption [his vould 
bring world stocks to 445,000 lon 
tons, compared to 230 in 1953-54 
At the end of this year, world TIT 
tocks may exceed the past yeal The 
consumption by 54%, compared to Africa plan 
51% a year earlier North Amer 


World use of cocoa declined fron Furope 
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Cut process cooling ._ 


production through better cultiva 
e , tion, is putting up 5 new mills 
ecaosts with ; All this activity likely will again 

/ Ns eee put sugar in a more normal surplu 
position, with consequent calming 
of the world price situation 

With the world ugar price pre 
mium for 1957 delivery recently run 
ning more than $1 per 100 Ib. com 
pared to that for 1958 delivery, the 
tage is set for exporting large quan 
tities of the harvest this fall, accord 
ing to B. W. Dyer & Co., sugar 
economist Well over 1 million 
metric tons of sugar could be bos 
rowed from 1958 consumption 


Poultry Feathers Ruffled 


More pounds of high-quality edible 
meat protein are being produced more 
quickly with poultry than with any 
other meat animal and at less cost in 
feed and labor. Yet this achievement 
may not be enough to get the fast 
growing poultry business over it 
CCONOTII« bump 


ixpanding at the rate % pei 
year, this field faces the disheartening 
om probability that it will require more 


( ipital than can be self-generated 
Another proble m is a shortage of 
ipable executives. And still a third 1s 


Consumer to thei tor with bar 


* 
rough pric competition abetted by 
ome big retailers who like to attract 


rains in chicken. ‘Thi poses a parti 
ular problem for processors who aim 
In food processing plants there is an increasingly popular way it top quality, especially those who 


to provide process cooling water at lower cost. The answer is Marley’s idd about 4¢ a pound to their costs 


Double-Flow Aquatower, an intermediate-capacity cooling tower that by treatment of fresh birds with qual 


ity-protecting antibiotic 
It looks to many in the field as if 


ituation calls for ertical” mer 


combines top performance, operational flexibility, power economy 
and minimum maintenance — all in one trim package. the 
The unit pictured is a 2-cell Double-Flow Aquatower —a unit rs to cut costs, improve proht mat 
gins, supply more capital, strengthen 
unequalled in the field of intermediate-capacity cooling for perform- manseement ond clunicaie tn 
- [ f y i ‘ tl 

ance and flexibility. The operator has as many options as there are nerability inherent in being but one 


varying cooling requirements. He can shut down either cell for routine link in the poultry producing ind prot 
essing chain 

It is predicted that by 1960 the in 
dustry will consist of a number of 
power requirements, too, are always held to a minimum by the low recently integrated o 


maintenance while the other continues to operate. Water loading can 


be varied as desired with no reduction in performance. Pump horse- 


perations furnish 
silhouette design and Marley’s unique distribution system ing consumers with poultry meat that 
these busing have “manufactured 


The Double-Flow Aquatower’s flexibility and big-time perform- Dice sieniies 


ance with small-time upkeep makes it a natural for food processing In its fight for more profitable busi 
plants. Write today for information — or better yet, simply call your ness, the field has endeavored to build 
nearby Marley Engineering Sales Office in any of 55 cities. markets abroad. It formed an Inte: 
national Trade Development Commit 
a *U.S. Pat. No. 2776121 tee, which signed an agreement with 
the Foreign Agricultural Service of 
USDA to provide a million dollars to 
Marley Company conduct market development n 
Kurope and South America. But so 
far, only West Germany has “signed 

for p ultry unport under Publi 


Kansos City, Missouri 
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The above i 
Cookers and 
cocktail per 
fully automatic 


Taking the Guesswork out of Commercial Processing 


The “Sterilmatic’”’* 
method of processing gives canners everything 
they need to maintain highest uniformity and 
quality standards with dependable regularity. 

It literally takes the guesswork out of steriliz 
ing and quality control. Now canners control time 


In-Can 


periods and temperatures to predetermined meas 
urements of unbelievable accuracy. Instruments 
and controlling devices allow any selective degre 
of temperature to be maintained with utmost de 


pendability. The continuous flow of canned foods 
is fast, smooth and gentle. Efficiency is unmatched. 
Product texture, taste, color and nutrients are 
preserved as with no other cooking method, 

See how the FMC “Sterilmatic’’ Continuous 
Pressure Cooker and Cooler can fit into your 
present operations. Just call your nearest FMC 
representative, or write for full information. 
There’s no obligation. 


Rex. | . Pat, Off 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


General Sales Offices: 
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SUORVAGIE [EXPERI 


a a —" 


Extend-A-Forks of Yale W 


ue 


arehouser ready to pick up load at Unity Warehouse, New York City 


YALE TRUCKS WITH EXTEND-A-FORKS 
GIVE MORE STORAGE SPACE 


A Yale Warehouser equipped with exclusive Extend-A- 
l’orks will improve your warehousing operation two ways 

First, by stacking heavy loads faster and easier. The 
Extend-A-Forks actually reach out by hydraulic action 

extend up to a full 20 inches...eliminate the need for 
straddling bottom stacks. This means the outrigger 
The operator simply 
guide the load neatly 


wheels always remain in the aisle 
pushe i button and the forks 

into position 
Second, by permitting greater use of available storage 
Even in 72” aisles this Yale Warehouser has 


plenty of room to maneuver Moreover, it tiers loads 


10% feet high to give you full advantage of ‘air rights’. 

The stamina, high lift, light weight and easy maneu- 
verability of Yale Warehousers mean savings in time and 
space for the owner... greater safety and ease of operation 
for the driver. Available in 2,000 and 3,000 Ib. capacities. 
For complete information about Yale Warehousers 
equipped with Extend-A-Forks, write The Yale & Towne 
Mfg. Co., Philadelphia 15, Pa., Dept. A-465. 

To meet the need of expanding industries for better 
materials handling methods, look to Yale for advances in 
research, engineering, manufacturing, sales, service — as 


YALE BUILOS FoR THe DIEW ZRA 


YA ay INDUSTRIAL LIFT TRUCKS AND HOISTS 


3 U.S PaT ¢ 


Gasoline, Electric & LP-Gas Industrial Lift Trucks «+ 


. a For more data, circle this page number on card at back 
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* Warehousers + Hand Trucks + Hand and Electric Hoists 
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Law 480. This deal involved $1,200 
000 worth of chickens, turkeys, and 
ducks during 1956, and 3,406,500 Ib 
of fowl were shipped 

Canada, however, still is the best 
export market for poultry, while Cuba, 
Mexico and Venezuela are the leading 
importers of U. S. eggs 

Prineipal cities abroad have enough 
“carriage trade” and tourist business 
to afford the quality and convenience 
of American poultry, if only this mai 
ket can be further developed 


Food Imports Drop 6% 


Imports of food and other agri 
cultural items totaled $2,189,000,- 
000 from July, 1956, through Janu 
ary. This was a decline of 6% from 
the comparable 7-month period of 
a year earlier 

Pork and olives in brine have 


index 
300 





FRUITS Canned 
4 
260 


Population 
} nt + 











60 : 
1936 40 
index 


200 
VEGETABLES 





= 
Canned 


Population 


+ + 











27036 40 44 48 ‘52 ‘56 
PRETTY PICTURE is prese nted by the 
production curves for canned fruits (top 
and vegetables in past 20 years. Compari 
son with curves for fresh products and 
population shows how rapid our trend 
is to a nation of processed food con 
sumers 
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LOW- 

CcosT 
a a 
PROTECTION 


For over forty-five years 
NULOMOLINE the pio 
neer invert sugar — has 
been used as a “BAI 

ANCING?® ingredient by 
Bakers, Candymakers, 
Syrup Processors, Fruit 
Preservers . in frozen 
foods, desserts, icings, 
toppings, spreads, and 


other food preparations. 


NULOMOLINE is hyyro- 
scopic ... attracts, retains, 
and equalizes distribution 
of moisture . . . retards 
crystallization...increases 
osmotic pressure . . . stabi- 
lizes density of syrup por- 
tion... resists fermenta- 
tion . . . controls texture 
and consistence . . . pro- 
motes product uniformity 

. improves taste and 


appearance, 


Packed in large and small containers 


in tank wagons and tank cars 


ORDER DIRECT OR THROUGH YOUR JOBBER 


Write, phone, or call and discuss your problems 


in confidence with NULOMOLINE SERVICE. Our 


technical and practic al staffs are at your service 


f 


THE NULOMOLINE DIVISION 


AMERICAN MOLASSES COMPANY 
Manufacturers of NULOMOLINE (Standardized Invert Sugar 
120 WALL STREET, NEW YORK 5, N. Y 
330 East N. Water St., Chicago 11, Ill. 1300 West 3rd St., Los Angeles 17, Colé 
NULOMOLINE, LTD.: 1461 Parthenais St., Montreal, Canada 
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the “buy- -word” of 


THE FOOD INDUSTRY 


GLOBE eoprene BELTING 


No wonder Globe Neoprene Belting is on the lips of every outstanding food 
processor. It insures protection of foods and your firm’s good name when. 


ever you have a problem of conveying, elevating or transmission. 


GLOBE WHITE NEOPRENE withstands food oils, cooking oils, 
fats, greases, acids, alkalis, and practically everything that 
harms ordinary belting. Food particles can’t cling to its tough, 
durable, but satin-smooth cover that cleans with a quick wipe 
of a damp cloth and STAYS clean. It absorbs no odor, flavor 
or taste and NEVER gets rancid. Any width up to 48-inches and 


in 2 to 6 ply construction 


GLOBE BLACK NEOPRENE — with the same construction features 


for conveying boxes, cans, crates, canned or bottled goods. 


GLOBE ROUGH SURFACE NEOPRENE — White, “Ruff Top” or 


brown “Kling Top” for incline or decline conveying of foods. 


OTHER GLOBE PRODUCTS FOR THE FOOD INDUSTRY: 


WHITE SOLID WOVEN COTTON BELTING @ IMPREGNATED PRESS-CURED 

BELTING @ WATERPROOF AND WAX TREATED BELTING @ KANRY-TEX 

BELTING @ PLASCELL BELTING @ CELLULOSE BELTING @ STITCHED CANVAS 

BELTING @ ROUND BRAIDED ENDLESS BELTS @ HEVALOID ENDLESS BELTS 

@ WOVEN ENDLESS BELTS @ CLEANER AND SIFTER BRUSHES @ WEBBINGS 
@ HOISTING SLINGS @ BELT DRESSING 


When you need belting, call a Globe engineer. 


GLOBE WOVEN BELTING CO., INC. 


1400 CLINTON STREET « BUFFALO 6, NEW YORK 
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cen running behind thi previou 

ir for several inonths. Coffee im 
ports rose again in February, but 
the July-February total of 1.9 bil 
lion Ib. is 48 million Ib. less than 
1 yCar ago 

lor the months since last July 
cocoa bean imports are off 9%. But 
it is likely that the recent lag will 
be made up during the next few 
months by increased shipments 


HORS D’OEUVRES 


© General Mills is to be commended for 
distributing recipe records for use by the 
blind. And perhaps label instructions 
should be dic pressed as a paper record 
ing into a side panel of every package, 
Few people who see can read directions. 


> Panagra flights to South America serve 
special meals to youngsters and offer 
adults a choice of 26 inter-American 
dishes. ‘The pie in the sky was never so 
tempting. 


ologist th top of the 

or scientist Never dreamed 

yuld pay so well to be wrong 
otten 


P ‘Turkey has been made into sausages ex- 
perimentally. Fine thing to do with the 
king of feasts. 


P An alleged top-drawer Commie spy 
vas a foreman in one of our spice com 
pani That should season you care 


ih reecniny employees 


> A new mobile cafeteria slides out of a 
truck body and is ready to serve it up 
hot. Just one step from house-to-house 
beaneries. 
at food jumped 85% 
like too many people 
eaten a path to the door of the 
vith the better mousetrap 


P Patent application is in for chocolate- 
colored paper cups impregnated with 
chocolate flavor. ‘These are intended for 
chocolate drinks. But why not just eat 
the containers? 
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“Se el Only 


— how quickly you 
in 1 00 cubie teet 
WEST ATOMIZER ind 
VAPOSEC TOR 


Insects have 
VAPOSECTOR penetrates ever’ 


ind crey 


APOSE( 

OMIZER 
William D. Wagner 
SERVICE SUPERINTENDENT 
Bowman Biscuit Company 
Denver, Colorado 


“We know of no safer insecticide than Vaposector’’ 


“Quality and uniform consistency is what we sell — and also what we buy when it 


comes to proper insect control in our plants. We have found that West's Vaposector 
insecticide is the most effective, economical, and above all, the safest insecticide 
available to us,” says MR. WILLIAM D. WAGNER, Service Superintendent of 


Bowman Biscuit Company, Denver, Colorado. 


“West's trained specialists have helped us install a control program which has 
proven simple to enforce, economical to operate, and has provided us with greater 
protection than we've ever before enjoyed. Our program has enabled us to maintain 


the highest quality standards at lowest possible costs.” 


Would a similar program interest you? Send the coupon. 


LARGEST COMPANY OF ITS KIND IN THE WORLD [~ 
WEST DISINFECTING COMPANY, 42-16 West Street, Long Island City 1, N. Y 


Branches in principal cities * In Canada: 5621-23 Casgrain Ave., Montreal 
Please send your 32 page booklet, ‘‘Iindustrial Insect Control 
, ge 
j Please have a West representative telephone for an appointment 


A 


DISINFECTING 


Mail this coupon with your letterhead to Dept 122 
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Kathabar® systems deliver air continuously 


at dry bulbs and dew points down to minus 90F 





You know how much money you 
could save your company if you could 
get a continuous supply of air at con- 
ditions anywhere below 32 F dry bulb 
and dew point. You also know how free 
you could be if you didn’t have to 
worry about frost, coolant tempera- 
ture, and any other obstacles to low- 
temperature Operation. 

These profits are immediately avail- 
able to you in a Kathabar-engineered 
air conditioning system, Specify any 
sub-freezing air conditions you require, 
and Kathabar engineers will meet your 
specs with a system which is econom- 
ical, continuous, automatic, and simple. 
sample conditions 

The conditions you want may be in 
this group of Kathabar-engineered in- 
stallations: 
PROCESS AIR OFF KATHABAR 
dry bulb dew point 
-100 | 

-61 | 
-19 F 


Ordnance testing -90 | 
Wind tunnel I 
Candy bar chilling I 
Photo film chilling me 
Glass laminating I 
Brewing I 
Chemical processing I 
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These samples merely hint at the ver- 
satility of Kathabar systems. They will 
give you dew points as low as minus 
90 F under pressure or vacuum, if you 
want them, 
pay-off points 

To you, the possibility of a continu 
ous process at sub-freezing air tempera 
tures might be the greatest advantage 
of a Kathabar system. To someone 
else, its precise control of dry bulb and 
dew point is the chief attraction. Others 
say they gain most from Kathabar en 
gineers’ knowledge of materials and 
processes 

All Kathabar low-temperature ap 
plications have clear advantages in 
common. They tremendously increase 
cooling efficiency by eliminating frost 
This prevents refrigeration freeze-ups, 
avoids cyclic operation, and often gives 
better cooling with less tonnage 

hey eliminate defrosting shutdowns 
and the need for duplicate coils 

With “Kathene” solution, the most 
potent chemical absorbent known, a 
10 F to 25 F dew point depression may 
be obtained between the outlet air dew 
point and the cooling medium tempera 
ture. There is no need to cool the air 
or the absorbent to the desired dew 
point temperature. There is exact con 
trol of dew points without vaporization 
or “carryover.” Regeneration of the 
absorbent is automatic and continuous 

Operation and maintenance are sim 
ple and economical. In many cases, 
Kathabar systems can be adapted to 
existing air conditioning systems. 


who uses Kathabar systems 
Kathabar systems make profits out 


of air for these industries 


Atomic Energy 
Breweries 
Cake Mix 
Candy 
Cellophane 
Cellulose 
Cereals 
Chemicals 
Coftlee 
Comfort 
Compressors 
( ook ies 
Electronics 
Explosives 
Film 
Foundries 
Gelatin 
Glass 
Glue 

Gum 
Hospitals 
Hotels 

l acquel 


Lenses 


Machining 
Marine 
Matches 
Meat 

Offices 
Ordnance 
Paper 
Pharmaceuticals 
Plastics 
Printing 
Rockets 
Rubber 
Sanitaryware 
Shellac 

Sugar 

lesting 
Textiles 
Transtormers 
Transistors 
Vacuum Lubes 
Varnish 
Waterworks 
Wire 

Yeast 


how they use Kathabar systems 
Many of these industries use Katha 


bar systems for obtaining continuous 
air at sub-freezing dry bulbs and dew 
points. Others use them to (1) main 
tain spaces below 80 F and 55% RH; 
(2) deliver sterile air at specified dry 
bulb and dew point; (3) eliminate wet 
floors, walls, equipment; and (4) im 
prove drying processes 

Write for additional information; 
you'll get it by return mail. 


Air Conditioning and Drying Division 
SURFACE COMBUSTION CORPORATION 
2382 Dorr Street Toledo 1, Ohio 


Kathabar systems by 
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in producing welded pipe, the weld is made at the top. But 


Normally, 
a nasty trick. It tugs at the fluid metal in the weld zone, 


gravity plays 
pulling it down toward the middle of the pipe. The result, particu- 


larly in the heavier gages, is a perceptible bulge where it hurts the 
If you try to get rid of the 


inside surface 
and corrosion and 


most — right on the 


fair cost the undercut 


bulge — at metal is 


erosion start there. 


But Trent put a stop to that —simply by going into partnership 
with gravity. With their exclusive Contour-Welding process, they 
weld at the bottom — and gravity works for them. For then, the 

blending in perfectly with the 


bulge is in the opposite direction 


contour of the pipe itself 


why 


\ 
y 


... with new CONTOUR TRENTWELD 


New Contour-Trentweld stainless pipe and tubing is so smooth, 
both inside and out, that you can’t even feel the weld. It’s 
stronger, more uniform, with no place for corrosion or erosion 
to get a toe-hold. And it’s available in any size or gage... in 
all stainless, high-alloy, Hastelloy and titanium grades that 


can be welded. 


| 


CONTOUR | stainless and High Alloy 
TRENTWELD Welded Tubing 


TRENT TUBE COMPANY, GENERAL SALES OFFICES, EAST TROY, WISCONSIN (Subsidiary of Crucible Steel Company of America) 
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DEVELOPMENTS TO WATCH 


Army's new food radiation center, near Stockton, Calif 


] ] 
electron-volt iear-accelerato vill penetrate ¢ 


Special en een 


iccelerator evel 





OOD 
ENGINEERING 


lo make food irradiation commercially feasible—and with KDA approval 


scems to be a Quartermaster goa Our armed forces will need rea OUrc 








of imper) hable perishables 1 it of tast-mo 


Service to 


P 
Executives With a new flexible-eworm conveyor system suspended from the ceiling, a 
much material-in-motion can be ommodated in cooling, hardenmg, detrost 
ing, or drying room ked in them. Inverted U-hook ide 


worms and carry rach I ket Di ed food 


Dizzy-paced packaging progress brings you thes« 
transparent bubble pach myection-molded ( 
banding for multipack ( oot cellophane ( \ ) icuumn p 


+} 


wing: film with antioxidant iti d transpa ited mater 


Aluminum foil liner and overwrap are wax-bonded to carton to form a semi 
rigid “can.” A new perf d-foil packa permit 
water, and dramin lhen her | He 


gun, and flour-shal ave 


Immersion freezing, which fits nicely into continuous operations 
fast he it-transfer WoOuUSsSIN ad iil | thi iit 


| reported for turke 


Pushbutton cleaning of pipes and pasteurizer in place 
has been introduced by Borden. ¢ 


ind hot acid cleaner 


Coliform tests for milk are casily made with Bacto-Strip yf 


taining culture media and dye absorbs | m f \ft 


trip for 10 hou 


l'o control thickness and density in continuous processing, 4 
has been borrowed from thi 
this unit measur 


mentally measul 


One man now can put a semi-trailer onto a 
tractor 


} 


onto a 
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Portion-controlled cream package, formed from polyethylene-cellophan¢ 


laminate ombines top convenience with high produ t protection 


Unique Pouch Broadens 


* Film laminate triples sales life 


IT’S THE GREATEST ad ( directly to the imstitutional cor mg spout This device is a channel 
| 


ackaging Of dairy products since umes formed by the heat sealing dies 


i 
the mvention of the waxed ton in the top seal Perforations in 


uN 
fhese words by Dick Whitelull Laminate Offers Strong Shield this area permit consumer to mp 
ident of Cheslam ¢ orp nal off the outer section of the eal. 
this compan final development of The film used to form the pouch — « xposing the pouring pout (sec 
i radically me miele portion cream is Cellothenc composed of No. 300 photo, left 
package that is now beme commerci mousture-proot cellophane MSA In the cream pac kage, this di 
illy tested | Ira Wilson & Son S80, duPont; and MSBQO, American penser is a straight channel, tilted 
Dairy in Detroit Viscose), coated with a 2-mil, hot at 45 deg. for easy pouring. Product 
His enthusiasm may be right on melt extrusion of polyethylene (high will flow through the channel only 
the mark. For this film-pouch con molecular weight when pressure is applied to the 
taincr can now be formed at a very Vhis combination forms a barrier pouch. And the package will not 
low cost on high-speed equipment to moisture vapor and gas. Employ- leak when placed on a table, even 
that is specially constructed to meet ing a very small headspace and not though the spout is opened and ex 
the rigorous standards of the dairy mal refrigerating temperatures, it ha posed 
field kept cream for over 30 day \ zig-zag spout has also been 
It offers the consumer—both home The cellophane is reverse-printed — designed to prevent inadvertent leak 
and institutional—a clean, conven- by a flexographic process (in white ge with more difhcult food prod 
ient package that more than triples and lavender for the Ira Wilson — ucts, such as salad oil 
life of cream under normal package), and the inks are sealed For convenient handling, suppl 
from product by the polyethylen: mentary containers has been devised 
by Cheslam to hold the pouches 
dairy un omplete control over Pour Spout Formed in Seal Constructed from waxed paper in 
sanitation in the final packaging three sizes, they carry the equivalent 
operation, and has a uperlative op Real secret of the container, of a quart, pint, and haif-pint of 
portunity t wry its brand name however, hes im_ the patented pour ream, respect chy Ihe quart unit 


storage 
retrigeration 
lurthermor with thi unit the 


FOOD ENGINEERING, MAY, 1957 





Non-drip pouring spout is opened by removing perforated tear-strip 
centered, offset, or formed in a zig-zag 


f different products 


This channel can be 
suit the peculiarities 


Stainless steel filler forms four 
a very low cost. Por 
ealed without 


taneously, at 
filled and 





down 


Single-Service Market 


200/min. output achieved by new packager 


* Ingenious pouring spout eliminates drip * 


has an easily opened dispensing slot 
in the bottom 


Packager Key to Success 


The new machine that forms and 
fills this pouch is equal in impor 
tance to the package itself 

Turing out over 200 containers 
a minute, the high-speed unit, says 
the manufacturer, carries U. § 
Health Department approval, and 
incorporates stainless steel in strict 
accordance with 3A sanitary stand 
ards. The maker is Wee-Pak Ma 
chine Corp., Anaheim, Calif., which 
claims that the working parts of the 
packager can be dismantled for clean 
ing and reassembled in 10-15 min 

Chief advantage of this machin 
is its extreme versatility. It will fill 
from 4 to 4 oz. of liquid through 
1 to 4 nozzles at a single stroke, 
and will handle liquids having con 
sistencies that range from that of 
water to butter. Either a hopper 


feed or direct connection with the 
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And 
nozzle can be nnected to a sepa 
filling line for flex: 


miulti-p duct 


proce line can be used 


rate hop} 


bility in pa 


per ol 
king a 
ling 
Phe unit uses two film 
can range in width 
in. Each of these 
the machine 
to 44 in 
However, to use all four nozzl 
width must be restricted 
Above thi figure, the ma 
two nozzik 


that 
from 
web | 


into widths fro 


pack ig 
to 2 in 
chine operate m onl 

On a in. web 
fill a pour h IS5in. long. Lengths 
1 iy 1] r 


handled it 


the pack wer will 


up to \) 
maller width | versatilit | 
po ible because filling 
to d 


troke per pa kage 


Pullip 
in be set r more than one 
In action, film trips are draw 
iround the filling nozzle 
cals are formed by the 
At the same time, thi 
in extra-wide seal, containing the 
which serves as the 


vhere side 
rotary sealer 


die applies 


pounng spout 


ind the 

ibove 

{ mis registry 
formed, the filling 
ccurat 
then 


mo oaction 


pump de ] extreme] 


hare Hitg tl filin tube 


event product from 4 
ontact with the Wea 
of the film to be heat sealed 

\s a further guard a 
product th 
n a fast I 


; 


HWidihihniy in 


nist oreh 

hie if 
with 

CHI pt i nd 

| for ti 


ealer 
onl 


dwell 


cutter 


pou hy ith 
wding to the 
verter, price of the 
terial—in vaste 
ng charge I | per Ib 
Calculating wage 
tion figures at New 
t of the 
ins about 0.25¢ per 


OZ, of Call 
packaging 
luding ind print 
ind transporta 
York rates, total 
cream pouch, therefore 
init 
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FLOUR SHAKER package design by Aluminum 
Co. of America has been adapted by Pillsbury 
Shaker-top of foil-laminated  spiral-wound 


iffting hil pourmn 1B 


BUILT-IN GRATER 
package idea offered t 


COMBINATION of flexible and ngid packaging 
th vaart Clo-Can produ d by Reynold 
ts of carton, aluminum foil 


onded together vith 


PRODUCT VISIBILEDY 


hart! Nia 


‘af 
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a clean drain...the easy way... 


DRAIN-AID, NEW BACTERIA-ENZYME 
DRAIN CLEANER, 1S PROTECTED 
BY A SPECIAL RIEGEL POUCHPAK* 
.. POUCH PAPER LAMINATED 
TO FOIL, THEN POLY-COATED AND , er 
PRINTED. PACKAGED AT HIGH Protecting the sales-winning qualities of fine 


SPEED ON TRANSWRAP *™ 
products is only one of the many functions of Riegel 
papers. Saving money is important, too. 

Riegel does it for you by creating the right combination 
of the most efficient packaging materials . 

and by “'tailor-making"’ the paper to run and seal at 
high speeds on your machines. Tell us what you want 


paper to do for you. Riegel Paper Corporation, 


P.O. Box 170, Grand Central Sta., New York 17, N. Y. 


AWD vv 
’ | f a # PROTECTIVE PAPERS FOR PACKAGING 
j 
CEN, 
GLASSINES AND GREASEPROOFS 
Plain * Waxed « Printed 
Lacquer-Coated « Laminated 
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BOOST 
-., PRODUCTION 


stop waste with a 


Silicone Defoamer 
YOU KILL FOAM FAST, increase 


productivity, stop wasteful and 
unsanitary boil-overs or spillage 
when you use a Dow Corning 
Physiologi 


Silicone Defoamer 


cally harmless, water dilutable 


Antifoam AF Emulsion 


used in processing nonstandard 


may be 


ized foods at concentrations up 
to 34 ppm; Antifoam A Com 
pound up to 10 ppm 


Effective low 


concentrations, Dow Corning 


in remarkably 


Silicone Defoamers are the most 


versatile and economical foam 
killers ever developed for food 


processors 


For example 


in Chocolate Syrup 
1 oz Antifoam AF per 2075 Ib 


In Dill Pickling Solution 

1 oz Antifoam AF per 15,625 lb. 
In Vitamin B2 

1 oz Antifoam A per 35,000 Ib. 


in Chewing Gum Base 
1 oz Antifoam A per 20,833 Ib. 


Free Sample make your own 


fest send coupon today 


DOW CORWING 


SILICONES Corning poret 


Dept. 5517 


— ee ee eee eee ee ee a sd 


a, circle this page number on 


Packages & Products 


FOOD APPLICATIONS were di 

CELLOPHANI ved fe Blister pack, heat-sealed 
Packaging Indu 
B) ‘Tamper 
Acepak In Z2( 


I 


CORRUGATED 
test La r ¢ ) {t¢ 


proot 


| 
PERFORATED FOIL bag hold 
’ ; 
iacaroni and cheese 
SIFT-PROOF CARTON ¢{ ( is dipped in 
d {| t i | llow vater to drain 


i ippin ) 
pot. Idea i 


! 
| 


dinne 
ollung water to 


| 


¥ MIMS et ira — 
0 Mv vend 
i bbs pdbhnh bananas), ewww vs ep 


ONE-PORTION SERV 

INGS of jelly are pack 

INDIVIDUALLY WRAPPED butter | for in wed in ps using FDA 
bat d ved butter ra] rp pp | ctat film 
\ mac] wufacturer 1 Prime 


ves la in 2F k, Los Ang (22G) 





Show Marks Debut of These New Films 


7 Special coatings ! I \ | t ! in increased perme 


@ kxpermmental film 


phan t i 


® Polymer-coated film 


/ ; ' 
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Gaylord corrugated boxes are designed 
to protect against unexpected hazards 


WHEN YOUR PRODUCT NEEDS A FRIEND 


When your product leaves your plant and 
starts through the cold world of distribution, 
its best friend is the box that carries it. 


Gaylord boxes havea proven record of carrying 
products to their destination "safe and sound” 

whether they're hig and bulky, tiny, square- 
shaped, pear-shaped, heavy, light, rigid or 


resilient. 


Call your nearby Gaylord packaging engineer. 


CORRUGATED AND SOLID FIBRE BOXES+ FOLDING CARTONS+ KRAFT PAPER AND SPECIALTIES+ KRAFT BAGS AND SACKS 


GAYLORD CONTAINER CORPORATION * ST. LOUIS 
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how to 


Ask 
Standard 


cut costs with 
conveyors 


Produces Aluminum Can 


\Juminum Limited has announced 
full-scale production of a camile: 
ngid aluminum can at its Gernan 


diary Aluminiumwerke Goet 


e fir \ 
Although over 19,000 items are stocked, conveyors permit fast and efficient assembl; th nrst ¢ ompl tely 
hecking and packing orders ride safely in durable, lightweight tote boxe ! t) liumunum can line, manu 
facture 1s | ad Ol ¢ impact-extru 


On proce thy method lug 


Milwaukee wholesale drug firm neg pa eee. 


th a punch, causing the malleable 


ups order-filling 50% with | 0) 
3-floor conveyor system 


ITH conveyor The Ff Dohmer : % Hi » 
W Cr pens iatinigtiees. Wisneentin < ' : Concentrate in Smaller Cans 


designed a system which has permitted . . 4 . ‘g 
them to fill upwards of 50°, more or ‘ * 4 ted by | ror yr as the 
ders per day reduce to a minimum 
excessive overtime costs reduce er . 4 . n | } 
: Ol rT 0} itrate can has been 
rors, delays and merchandise damage te ; ' . 
Standard belt and roller conveyors ; ‘es sa a ty lop v7 late lin 
connect every department in the firm's } 4 new size replace he | 
three-story warehouse : ’ te i” \ ind si pple ments 6-07 
Phis installation is typical of what + . ; 
Standard can do to solve material han 
dling problems. Standard designs and ' é 
builds permanent and portable systems — ~ “ie © . A 
and units, using roller, belt, slat, chain ; ee Frozen Food Packers Meet 
pushbar or sectional conveyor pow . - 
er or gravity; also spiral chutes and Members of the Eastern Irosted 
pneumatic tube system ; . 00 ‘ ey . <te 
For complete facts consult STAND Floor-to-floor rout f con yor . t : 4g 2, p : a x : 
ARD CONVEYOR COMPANY. Gen a8 tan An 7. goon me ype ist month for the organizations an 
eral Office: North St. Paul 9, Minne oye \bove close-out"’ checke nual Pre pared Frozen ood Day. In 
ota. Sales and Service in Principal makes final inspection of order cluded in’ th products displayed 
Coithe were 
®@ Quick rroz rarli bread mat 
ected by etite oods Corp 
® Southe: | orn rritte 


Ippt d carton 


0d Produ ts Co 


} 
] 


pro esscad 


Circle 24A on Reader Service Card 


}-Q7 rrozen 


L-O7 


Diamond 

GRAVITY & POWER elleat and serve hrimp roll 
packed mplete with mustard by 

CONVEYORS l'emple’ sashed Band 


® Buttered teak cod pre 
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for less than 


SOFT SEAL makes cases easy to open 


S¢ FT SEAI iS tt e simple way fe) make snipping cases ea 
No new equipment. No extra labor. Why? Because SOFT 


replaces adhesives that seal with a hard-to-open tearing bon 


c P ' 
SOFT SEAL allows top-tiaps to be lifted without tear ng, tu 
Protects goods from damage by eliminating case-slashir q it 
and supermarkets. Saves time. Builds goodwill 


all at a cost difference of less than | 


SOFT SEAL safely keeps flaps from popping 
proved over and over again during ten 
to demonstrate tne special aanesive pr 


Just write or call your nearest Natior 


RESYNS” ADHESIVES 
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Temperature Controller 
Model H04PS 


HONEY WELL 
TEMPERATURE 
CONTROLLER 


simply designed, 


moderately priced 


Here’s a simplified temperature con- one control knob and two air connec- 
troller that may be exactly what you tions .. . is extremely simple to operate. 
need for automatic control... at mod Available in temperature ranges from 
erate cost. 40 to 1000 F. Pneumatic on-off or 


rew.2. 2 : , 0°%. Thr — 
Chis indicating pneumatic temperature 10% Throttlor control. 


controller uses many of the same high Your nearby Honeywell sales engineer 
quality components usually found only can help you profitably apply this and 
in larger, more expensive instruments. other Brown Instruments. Call him 
Design simplification—not corner-cut- today ... he’s as near as your phone. 
ting—makes possible its reasonable MINNEAPOLIS- HONEYWELL REGULATOR 
price. Co., Industrial Division, Wayne and 
The controller requires less than one Windrim Avenues, Philadelphia 44, Pa. 
square foot of panel space. It has just in Canada, Toronto 17, Ontario. 


600 


@ REFERENCE DATA: Write for Catalog C 700 | 


H) Honeywell 


ny on 


Feat we Covttiol 
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heated in hot butter by Mrs. Paul 
Kitchens. 

e Sliced calves liver—three serv 
ings to a carton—exhibited by Excel 
sior Quick Frosted Meat Product: 

e Fruit salad, frozen in a cream 
naturally fruit-flavored base, and 
called Frozen Fruit Delight, dis 
played by Stouffer Corp 


Bands Jars, Premium 


Developed by ‘Tee-Pak’s newh 
formed Cellulose Packaging Division 
is a cellulose band for forming multi 
packs. Providing a clear view of jai 
or can label, the tran parent film 
may also be used to band a premium 
to the container 

Circle 27A on Reader Service Card 


Family Size Boneless Ham 


Wilson & Co. has introduced a 
new boneless and skinless ham, with 
a minimum of fat waste, to limited 
markets. Called ‘Tender Made Slici 
‘N’ Serve, the new ham is the result 
of a year of intensive research and 
planning 

Geared to the trend in conveni 
ence foods, the ham is prepared by 
heating and supplies just enough 
meat for one average family meal 
eliminating the problem of leftover 
Packaged in cylindrical vacuum pach 
ages sealed in transparent film, prod 
uct ranges in size from 2-4 |b 


Instant Oyster Stew Soup 


Recently introduced in Chicag 
was Mavar Shrimp & Oyster Co 
condensed instant oyster stew soup 
The canned product is mixed with 
milk and heated to prepare It i 
made with whole and chopped co 
oyster 
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Continuous, Trouble-Free Operation for... 


DRY DUST CONTROL 


If you're airing a dust control 
problem for industrial process or 
community relations consider 
the factual benefits of field-proven 
Ducon Cyc lones for dry collection 
Hundreds of leading plants 
throughout the world, handling a 
wide variety of products, have 
found that Ducon dry-type collec 
tors provide the continuous opera 
tion needed to capture nuisance 
dusts and recover usable product 
most effectively, and with no 
processing down-time for sludge 
clearance. Consult a Ducon field 
engineer who may have a ready 
answer for your specific dust 


control problem 





Write today for de scriptive Bulletin No, DC-49 


DUCON comes. 


147 EAST SECOND STREET + MINEOLA, L. tL, NEW YORK 


Sales Representativ Pr al 


in Canada: The Ducon Company of Canada, Ltd. + 2.0, Bax 28 * Hamilton, Ontario 
Designers and Manufacturers of Dust Control | quipment Eactusively 
CYCLONES © CENTRIFUGAL WASH COLLECTORS @ TUBULAR CLOTH FILTERS © DUST VALVES 


For more data, circle this ¢ age number or 


card at back SS 





controls package weights 


protects your profit margin 


Selectrol takes the guesswork out of package weighing 

eliminates the need for deliberate over-fill to assure 
full weight—increases your profits by preventing prod- 
uct waste. Weighs every package automatically. 


Chis high-speed checkweigher fits into any production 
line, weighs in motion without interrupting production 
flow. Out-of-tolerance units are smoothly diverted to 
their respective over and under weight channels. Cor 
rect weights move on without further handling. Con 
tant checkweighing, in contrast to spot checking, per 
mits better control of filling operation, increases the 
percentage of correct weights, reduces handling costs 


Selectrols are backed by more than 40 years of expe 
rience in the manufacture of precision industrial scales. 
Write for complete information 


Sales and Service from Coast to Coast 


The EXACT WEIGHT Scale Co. 


910 W. Fifth Avenue, Columbus 8, Ohio 


in Canada: P.O, Box 179, Station S, Toronto 18, Ont 
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Dairy’s Cream Pies Debut 


hrozen crcam pic arc now proc 
essed by Carnation Co.’s Los An 
geles Krozen ood Division. Made 
in three flavors, chocolate, lemon 
ind coconut, the pies are marketed 
under the Simple Simon label 

[he 1 Ib. pies are ready to eat 
ifter 45 min. of defrosting. Package 
is a Carton overwrapped with waxed 
papel 

The processor will soon add a 
fourth flavor, strawberry, to the ling 


| 


ae ILS > 
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AB C’s for Breakfast 


Gencral loods’ new  sugar-coated 
oat and corn cereal takes a page out 
of the Oup processors book—the 
breakfast food is molded into the 
letters of the alphabet 

Called Alpha-Bits, the product has 
been introduced in_ selected _ test 
markets by the Post division 


New Products Shorts 


Low-Calorie Marshmallows is newest 
Dia-Mel product for the diet-consciou: 
ONnSUMNCI 
Pineapple-Acerola juice blend developed 
y BiB Corp., Lakeland, F'a., offers baby 
1 non-citrus source of Vitamin C 
instant Dessert Topping called Dream 
Whip from General Foods has double 
idvantage of convenience and reduced 
ior 
New Quick Fudge Mix has been added 
to Junket lin Ihree flavors are proc 
ed hocolat penu¢ he, and co onut 
Extra-Sharp Cheddar has been added to 
Armour & Co.’s Miss Wisconsin line, 
Pizza Pie Mix has been introduced by 
Prince Macaroni Co., Boston and New 
York City 
Frozen Mexican Dinners are now matr- 
keted by La Cabana, Riverside, Calif. 
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IF THE FLAVOR’S RIGHT, family appreciation will be the housewife’s happy reward for 


having used your brand of ready-to-bake cake mix or other easy-to-use food preparation. Your 


reward, of course, will be another loyal patron for your goods. Such winning taste effects are 


not casually achieved. Indeed, they are most frequently the result of intensive laboratory experi- 


mentation and study by specialists—by flavor specialists like those of whom our own Flavor 


Division can proudly boast. Remember: Your product is ONLY as good as its FLAVOR! 








If you have some very special flavor problem 
to contend with, our Flavor Division will 


gladly help you 
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An L-type REDLER 
conveyor-elevator han 
dies cocoa for Robt 
A. Johnston Co., Mil 
waukee, Wis. RED 
LERS afford complete 
sanitation, eliminate 
dusting, are adaptable 
to many arrangements 
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- ADAMSON 


and protection in bulk food con veying systems 


S-A handling systems do the jobs assigned them 
so well because they are put together by some of 
the best engineering brains in the bulk material 
handling industry. These men draw from a wide 
line of S-A manufactured equipment in their 
planning. 


Are your bulk food products being handled by 
improper methods or by a soundly designed, cost 
saving mechanized conveying system? Unless 
the answer is yes, your material handling bills are 
running too high. 


We know that STEPHENS-ADAMSON engineered 
conveying systems can knock down these high 
costs because they're designed to work the clock 
round if need be. They will move your bulk ma- 
terials in a way that will turn production costs into 


Be sure your food handling methods are all they 
should be. If you suspect they are not, con- 
sult with a STEPHENS-ADAMSON engineer. 


profit dollars. 


The Zipper type conveyor-elevator moves 
bulk materials to storage and reclaims 
gently, without spillage or contamination. 
It completely encloses the product, moves 
in any plane. The belt automatically opens 
and closes. 


There's one in your area. 


ae 


At Olympia Brewing Co., Olympia, Wash., 
a Z-type REDLER elevator-conveyor han- 
dies ground malt. REDLER units, avail- 
able in many arrangements, are ideal for 
food product conveying due to their 
completely enclosed construction. 


An S-A belt conveyor system carries 
soybeans from hopper to dryer building 
and back to main storage for the Drackett 
Co., Cincinnati, Ohio. The overall system 
also includes both bucket and REDLER 
type elevators. 


S-A manufactures a wide range of material handling prod- 
ucts in three complete plants in U. S. and Canada 
Headshaft Holdbacks 
Grizzlies & Screens 


STEPHENS-ADAMSON MFG. CO. 


6 RIDGEWAY AVENUE, AURORA, ILLINOIS 


Belt Conveyors 
Belt, Pan & Plate Feeders 
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Ship Loading Boom Conveyors 

Stacking Conveyors 

Storage & Reclaiming Systems 

‘Natural Frequency’ Vibrating 
Conveyors 

REOLER Conveyor-Elevators 

ZIPPER Conveyor-Elevators 

Conveyor Beit Cleaners 


Centrifugal Pilers 

Bin Gates & Tunnel Gates 

Car Pullers & Spotters 

Bucket Elevators 

Skip Hoists 

SEALMASTER Ball Bearing 
Units 


@ Write fora bulletin on any of the above.products 


BELT CONVEYORS 


MAY, 


VIBRATING CONVEYORS 


CONVEYORS, 


1957 


DESIGNERS « 


PEOLER 


ELEVAT( 


For mo 


_ 


ENGINEERS -« 


ZIPPER 


CONVETOR 


ELEVA 


LOS ANGELES, CALIFORNIA 
BELLEVILLE, ONTARIO 
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vt * : hows a 20,000-lb, and lb. 
capac \ four storage bins Tri- 
Clamp equipped discharge lines. Byilt 
by Bo ins Inc, for The Kroget\Co. 


Tri-Clover TRI-CLAMP union for 4” O.D 
flour lines, Tri fittings are 
available in a full 


TRI-CLAMP FITTINGS used extensively in Baker 





Perkins Pneumatic Flour Handling System for The Kroger Co. 


he Baker Perkins Inc. has gained an enviable 
reputation for their ability to plan, build and install 
modern, efficient pneumatic flour handling systems. 
Designed to meet the specific needs of today’s high 
production bakeries, these Baker Perkins Systems 
make extensive use of Tri-Clover Division’s TRI- 
CLAMP Stainless Steel Fittings. 

Good example of one such installation is the Baker 
Perkins Pneumatic Flour Handling System shown 
above, designed and built for The Kroger Co., in 
which numerous Tri-Clamp snap-action unions are 
used to insure leak-proof joints that are instantly 


<< For more data, circle this page number on card at back 


assembled or disassembled. Fabricated of sparkling 
clean stainless steel, these Tri-Clamp fittings are 
built for years of sanitary, trouble-free service. 
Write for literature, or see your nearest TRI- 
CLOVER Distributor. 
Export Department—8 South Michigan Avenue, 
Chicago 3, Illinois, U.S.A. 


LADISH CO. 


/ri-Clouer Diuision 
Kenosha Wisconsin 





TH-CLOVER 
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Ole Sage Episode | 





Ole pulled a paper from his 
big briefcase. ‘You'll note 
here,” he said, ‘‘that oldsters 
are credited as being as good 
or better—right down the 
line.’ 


Do Older Workers Really Have What It Takes? 


IVAN C. MILLER 


“Food Engineering” 


“TODAY,” suggested Milt Soren 
son, “‘let’s skip the build-up and 
start right in where we left off last 
time. You'll remember that Ol 
was talking about the good records 
chalked up by older employees.” 
‘There the othe 
Guff & were now 
ettling back for a smoke after thei 
coffee. So Ole Sage took the cuc 
“Right you are, Milt,” he said. 
“And first off, let me wind up last 
month’s points concerning worket 
injury experience: ‘The studies 
definitely disproved — the 
belief that the hiring of older per 
sons will increase the cost of work 
men’s Age 
determine compensation rates 
“Thus it seems strange,” went 
on Ole, with a shake of his head, 
“that many aren't 
icting in accordance with that they 
report they believe. ‘They generally 
persist in ruling against the hiring 
of older workers. Yet a recent sur 
vey shows that only one employer 
in ten actually thinks accident cost 
idversely affected by taking on 
those over 45.” 
As usual, Batt Bulwark, work 
manager of Mull & Mull Co., w 


were nods from 


Gripers, who 


have 
Common 


compensation doesn’t 


$0 employers 


ire 


iS 
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Ole'll 
Wore Cal 
healthier 


now ti 
thi 
they 


sarcastic: “I suppost 
te that the 
buzzards add on 
get.” 

It might 


prove 
thic 


that 


uUTVe' 
ot 


ccm ) it 
chuckled Ol the 
indicate that ittendance 
oldsters is better than that of 
ter SO can presum 
that either these worker 
health, or have greater 
“And too, we 
specifi 


INCE 
ao job 
young 
least 
are i fall 
fortitude 
have some 
Admittedly, the elder 
u ceptible to illne 
particularly illne But a 
fact not generally known—or at least 
ufhiciently re that 
jhe drop in health due to aging 1 
far from being a 
So health is 
chronological ag 
“I have some 
of two surveys b\ 
of Manufacturer 
2.500 compan 
other 3,600 organizations in 195] 
In the first study, NAM asked the 
employer to rate their past-40 


whether the vi 


\< it 


here, 
fact 
more 


One ir¢ 


chron 
not ognized—1 
unitorm decline 
not directly related t 
prool thie ult 
the National Assn 
VCTINg 
thie 


one ( 


back in 1939 


worker on re 
pero! equal IIc! 
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ept that 
re-defined as those pa t 
Ole pulled a 
brief 15¢ 
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imilar, © yorker 
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vette 
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1} 
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health 
that 
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coin nrono 


uling in 
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of 
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surveyed cach 


table then 3 





men and 

m than 
ious time in 
I'll bet he 


from the 


md ake invent 
| 

mental alertne 

ipa it i 


{) oT () yea vo 


n enlightening persol 


mdustt 
1 ash 
We 


int t 


1. Increa 
inyvone disag 
More 
this added 
ror thi 


; vdditi 
yuld elp uSstain 


produ tion of thes 


that all clear and acceptable 


There Vol 


{ 
I 


Si Worth spoke up 
ee that if more old 


rie th deman 


Milt I] 


unbl iil 
But don’t you think 
lot f old Ol to the 


limit the job chance 


produ 


there’s mor 


ike t one for granted 

Batt, “rather than get my 

elf dizzy trying to think it through.’ 
Likely mie f thi question 


larified,’ id i'd Strong, 


ntendent of Zenith Canning 


D omg back to that matter 
union member 
this million 

nt 

the union 

ige question 
All union commented Ol 
re or le militant when it 
to obtaining and maintain 
clause I | uring 
1] 


vv seniorit 


ynitract 
4 yr ke I 
| 


particular age ( om 


mions have permitted iuses that 


I 


rh to measure ) 


| 
to maintain jobs re 


indicating no 

il con 
Don't yo! ugg ted 
the young 
unions are both more 
ind more vocal, and_ that 


iey actually welcome any thinning 


out of the oldsters, believing that 
make 


nore room at the top? 
Before Ole could answer, Batt 
iy it’s now high time we 
tirement problem. And 
Ole ie the only one 
been retired, and so have 
Kperience ubject 
re the o1 » ‘fill us in’!’ 
I'm o1 f the fortunate 
TOUp " Ole 
I retired 


nsultant. Since then 
rood fortune to add 
to fill my time 
IICOTINM 


Troup 
I 


tion for our discussion of compulsory 
retirement, I’ve brought along this 
ratio char m the Harvard Busi 
ness Review. Its a graph based on 
from the Bureau of the 
Censu 
Here you'll note that from 1910 
1950 total population increased 
but that during this same 
the population over 65 years 
increased a big 208%. As 
e is projected into 
to show that 
md ‘retirement age’ will 
another 68% by 1975, to a 
21,000,000, or 8 million 
ore than in 1950 
“In addition, there are these facts 
on the pre-work group reported by 
AMA in Management Review 
there are 15 million boys 
and git By 1965, according to 
government estimates, there will be 
nearly 25 million. The work force 
must look forward to carrying an 
increasing load each year’.” 
Ole went on: “yet the trend is in 
isingly toward compulsory retire 
nt. Some companies have chosen 
65 as the age to drop out, others 60. 
In short, it’s hung on chronological 
ige, even though individuals vary 
ome being old long before 
the chosen date, and others staying 
young long after 
“[ suppose said Ole looking 
round the table, “that you’ve won 
dered about the drawing of those 
ige deadlines. Why 60 or 65? Who 
decide on these ges, and with 
what justification? You might think 
they were numbers drawn from a 
hat—is there any more reason for 60 
or 65 than, say, 63, 68, or 71?” 
“That may sound logical, but I 
till wonder,” snorted Batt. “I call 
you, Ole, to tackle it the other 
iround Prove that people 
hould continue work after 60 of 


came back Ole, “there are 
to answer that. Here’s 
one evident to you all: Just try to 
ilculate the losses to the world if 
Churchill had quit at 60—or Bern 
id Baruch, Charles Evans Hughes, 
or Einstein. And in the line of world 
culture, consider the contributions to 
pera by Verdi at age 80, and the 
utstanding later writings of Shaw 
At this, Batt jumped to his feet 
ind pushed back his chair. “If you 
hadn’t pulled in all those foreign 
ringel he blurted, “I might have 
d another minuite 

Laughs interrupted him, then the 

t of the G&C’ers also arose. “Yes, 
late and we've gotta go, too,” 

d Barne See you next time!” 
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IMITATION RASPBERRY BY FIRMENICH 
FIRMENICH 6 CIE 


CHUIT NAEP @ CIF 





FIRMENICH INCORPORATED 








U.S. Eclipse® Red Tubular Gasketing (Style 
i reco ended ¢ pecia 


#803) for large 
exhaust | { kettles where a 


US Cooker Door Gaskets 
For Hot Cooki ng? up to 350° 


ind air up 
1, treated 


Spiral Steam Packing U.S. Rainbesto® High-Pressure Rod and Plunger Pack- 
{ e on rod ing (Style #101) | flies | | ire cam at 
es F.8 


U.S. Low-Pressure 


18 Pump Packing (Style #463 
Style #381 


by eliminating the need for frequent 


1S. Cooker Door Gaskets when replacing your 
There are 28 stratevically-located “U.S.” District 
to serve you or your supplier. Or write United 


ubber, Mechanical Goods Division, Rockefeller Cen 


er, New York 20, N.Y 


Mechanical Goods Division 


United States Rubber 
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PRACTICAL IDEAS 





Filler Efficiency Stepped Up 


Regulating the operation of the 
two colloid mills (that emulsify our 
ilad dres o that there would 
always be a sufhcient amount of 
product in the bowl that supplies 
the jar filler, but also ensuring that 
this tank never overflows, required 


Ings ) 


practical type solutions to a number 
The each 
required meeting sanitary 


of problems answer to 
of these 
requirements, without increasing the 
time and labor requirements of the 


clean-up procedure. 
Control Attachment and Float 


General location of level controls 
was important since the float for 
operating them had to be clear of the 
area of discharge the mills. 
Otherwise false action was almost 
certain to result from impact of vis 
ous product on top of the float. 


inchoring 
7 


from 


The place chosen for 


the control (A) In photo was 
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between the mil Ilere the 


controls and operating mechanism 


would be drenched during clean up 
30 1t wa to make the 
detachable. ‘Vhis wa 
by attaching the a 
(1) Sketch ] 
to fit 
filler 


necessary unit 
accomplished 
embly 
that was formed 
the top edg« of the 


ind Wal vide 


to a lip 


nugly ove 
bowl enough to 
insure horizontal stability of the 
unit. Vertical rigidity wa 
by a metal bar extending 
the side of the bow] 

The float selected for operating 
the controls was a household toilet 
type float made of a pla tic that doe 
not impart odor or flavor to the prod 
uct and 1 iftected by any of the 
product's ingredient 


obtained 


dow Il 


not 


Detachable Float Rod 


As mentioned, the 
cated beyond the di 
the mills, thu 


float wa 
harge ifCd of 


requiring a long float 
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Practical Ideas 
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t! im-operat I} to the 
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t i closed b ind combined there 
for a three-wi ! leac th plug 
that detachable at th t if 
et 
Control assem! func 
ith sion, | letach 
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meer, Old Dutch ood In 
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Upended Pallets Form Fork-Truck Obstacle Course 


raining fork-truck operators and 
realistic 


COUTS¢ 


made ») 


of an obstacl 
An inexpensive one can be mad 


Call be 


UpCcrvisol 


i 
the use 


I‘his system 
las great versatility because the pal 


ets can bi 


using upright pallets, 
moved around to creat 

situations 
that can be 
manic ar 
, nal 


1 variety of imulated 
CXCcCTcise 


this 


ome ol 
lemonstrated in 
vy aisle maneuvering, and freight 
ir loading and unloading 
Problem driving sessions pertain 
t 


be set 


to actual 
» with the trainec required to solve 


ituations can 















the problems. ‘These periods help 
develop skill, confidence, and good 
driving habits in both new and old 
drivers, and they also tend to break 
bad habits of the experienced 
drivers 

Coaches should be present at all 
times for verbal instruction as soon 
as errors are made. 

Drivers taking the training should 
be physically mght for the job. A 
medical check is needed for each one 
considering field of vision, reaction 
timing, distance, judgment, and 
other possible physical handicaps. 
R. Dyment, Silver Creek, N. Y 


Bends Carton Tabs Down 


Our cartons for fresh dates have 
scored side tabs that must be folded 
before they are into the 
machine that applies the cellophane 
wrap 

Because the check-weighers were 
the last to handle filled cartons, we 
had them fold these tabs down. But 


conveyed 


1957 
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Practical Ideas 





this extra manual operation slowed 
down the check-weighing. ‘Vo elimi 
nate it we developed thi tab 
foldei 

It is comprised of two side-plates, 
that project over the sides of the 
conveyor and are located just befor 
a weighted, wetted roller. Cartons 
now move under the sloped plates 
and tabs are lightly folded. ‘Then 
under the roller that adequately folds 
them pnor to wrapping 

Moreover, the roller, which is kept 
wet by a water moistened pad to 
obviate dates sticking to it, rolls the 
contents level with the carton sides 

another aid to efficient wrapping 

Rupert Hamlin, Maintenance Su 
pervisor, Packaging Dept., California 
Date Growers Assn., Indio, Calif 


Neoprene Vibration Dampers 


Pads of Neoprene are functioning 
as vibration isolators on a new 
natural frequency vibrating conveyor 
at the Franklin Sugar Refinery in 
Philadelphia. 

The company uses a number of 
these machines in its large water 
front plant where raw cane sugar | 
received and processed. Lhe licw 
conveyor moves the refined sugat 
crystals from centrifugal filters to 
dryers prior to final packaging. It i 
about 3 ft. wide, 1 ft. deep, and 70 
ft. long, and uses a single 10 hp. 
drive 

Location on an upper floor dic 
tates that the conveyor’s vibrational 
energy be absorbed, rather than 
transmitted via the floor to the struc 
ture of the building. ‘The conveyor is 
not only dynamically balanced by 
a unique vibrating system that can 
cels out the trough reaction, but is 
also mounted on special Neoprene 
isolation pad 

‘These mounts were used ce 
photo) on the new unit, for several 
important reasons. 

Using Neoprene pads makes it 
unnecessary to keep a large stock of 
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Building a Cold Room? 


Be sure you gel all Three 


j e THE RIGHT MATERIAL—UNITED'S 8.8. (block-baked) CORKBOARD 
No fille rs 


lightwe ight 


2. THE CORRECT DESIGN—UNITED’S DESIGN SERVICE 


available to consult, 


no binders low “K” faetor easy to install strong 


flexible. Bonds readily 


works as easily as lumbe I. 


Our engineers are trained insulation experts 
design and spec ily complete installations of insulation for practi ally 


every job condition and to your specifications 


3. THE PROPER INSTALLATION—UNITED'S INSTALLATION SERVICE 


Our skilled erection crews, located at each of our branch offices can 
handle your complete installation. Avoid delays and inproper appli 
cations of insulation by using United’s « Xperience d design and instal 


lation service 


United Cork Companies’ have 50 years of experience ind leadership in serving 
the requirements of the refrigeration industry with a quality product If you have 
a low temperature insulation problem, use the coupon be low for additional prod 
uct information and installation data. Your United re pres ntative will be glad 
to advise you 


Pipe Ce lank La 


ty OR 


UNITED CORK COMPANIES 


2 Central Ave., Kearny, New Jersey 





UNITED B B ; 
CORKBOARD 


HOCK Aas UNITED CORK COMPANIES, 2 Central Ave., Kearny, N.J 


Please send United Cork Catalog lam interested in 
Manufacturers and erectors 


of cork insulation 


for almost a half century 











Engineering and installation offices, or approved distributors, in key cities——coas! to coast 
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Takes the WORK out 
of Clarifying 


Cc 
°NSommeEs 
JELLY STOCK 
FRUIT JUICES 


Easy-to-Clean Super Centrifuge 
Continuously Clarifies 
Without Filter Media 


Why fight bothersom 
vhen the Sharples 


cauion—continuousl 


and costly old fashioned methods 


you peak clarifi- 
) 


Super Centrifuge can give 


and with minimum operator attention 


Compare the 10 to 15 cleaning time of the 


Supe ( 


minut 


nirifuge with the “mes and bother of 
cloth 


cleaned or st 


anitat 


and other media: only 5S stainless steel 


rilized 


plugging filter 


| it to be 


entrifug being 


toch 


pul because of significant 


Ihe Super ¢ 
producers of jell 


used by many leading 


consommes, and trurtt 


cost savings and 
product Which 4 ull 
use of high centrifugal force to 


eflectively 


from. the 
they 


improvement 
clarify 


product 


Arrangements may be made for a test 


run of your product in the Sharples 
Product Test Laboratories . thi 


ground for food 


plant-size 
proving 
onomica! sing 


more es proc 


Bulletin 1248 gives the facts about the 
Super Centrifuge which develops a force of 13,200 


X gravity—the highest commercially available 


RPLES 


' 
THE SHARPLES CORPORATIO 


N 


2300 WESTMORELAND STREET + PHILADELPHIA 40, PENNSYLVANIA 


NIW YORK © PITTSBURGH « 
tATTiLet AN 


EVELAND © DETROIT © CHICAGO © NEW ORLEAN 
tL iS © SAN FRAN Oe HOUSTON © ST LOUIS © ATLANTA 


ed ( j « 1 Representatives Throughout the W 


lata, circle this page number on card at back 
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Practical Ideas 





on hand By merely 


ize Ot thi pad it 1 
| to vary the stiffness, or K 
tactor, of the isolation element 
Moreover thi 
tilable 
to suit any particular vibra 
tion problem. Should field adjust 
ments be necessary, the pads can 
These advantage 
installation econ 


resilient pads are 
ecadily ai ind can be built up 


ill layer 


mply be resized 
pell cc ign ind 
om 

Operating economies include neg 
ligibl 


ment costs, and easy 


maintenance, minor replace 
relocation of 
equipment 

The maintenance 
Philadelphia refinery has been im 
pressed by the simplicity and trouble 
free operation of the Neoprene shock 
mounts. And he is especially plea ed 
that they don’t require periodi de 
rusting and painting to conform with 
leanliness standards at the refinery 
‘The Ne mounted conveyo! 
vas installed in eb. 1956. Judging 
by his previous experience with this 
type of vibration isolator, the manu 
facturer anticipates the mounts will 
last for at least the life of the m«e 
chanical parts.—“‘Neoprene Note 
book”, E.. I. du Pont de Nemours & 
Co., Inc., Wilmington, Del 


engineer at the 


prem 


Specific Gravity Unit 


Our spe ific gravity tester for pota 
toes has proved to be more conven 
ient for lab use than the Cornell 
potato hydrometer. Othe 
could be tested in the same manner. 

Normally, the Cornell instrument 
is used. But this device requires an 
3-Ib. sample of potatoes and at least 
lhis was too larg 


foods 


25 gal. of water. 
: unit for our lab. So we developed 
, tester that works with as little as 
one potato 

peration our mW trument 1S 
filled with water till it spills through 


In oper 
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POW Er 


for even ordinary lubrication jobs! 


FAST, EFFICIENT HEAVY-DUTY 


ALEMITE HAND GUNS 


This rugged Alemite lever-type gun is packed with power and 
superior features for super performance in industrial 








lubrication! Develops 10,000 lbs. pressure ... more than 
enough for ordinary lubrication jobs— with plenty of reserve 
power for “tight” bearings! Handles all regular pressure 
gun greases. Long-operating handle for maximum 
leverage. Loader fitting permits fast, clean filling (or gun 
may be filled by suction). Capacity, 1 lb., outlet, 4” p.t. 





Linkage is heavy steel 
for true piston 
alignment! 







Heavy-duty Lever Gun 
Model 1056-SE 














Follower rod disappears after 
filling —for ease 


of handling! 






Loader fitting for fast clean 





filling with loader pump 





No mess — no waste 





no air pockets! 












Complete line of 
adapters and hose for all 
types of fittings! 

HYDRAULIC 


ag-e a ¢ leh w 


PIN TYPE 


STEWART ——— 7 


Sw | BUTTON HEAD 
| 
| 

u 


nan 


LEMIT 


REG U 5 PAT OFF 


Division of STEWART-WARNER CORPORATION 






































Mail Coupon for FREE Catalog! 


Alemite, Dept. 5-57, 1850 Diversey Parkway 
Chicago 14, Illinois 







Please send me your complete catalog on Alemite lubrication 





equipment for industry 







Nome 






Cc ompany 






Address 





City Zone State 


THE WEDGE TAKES THE WEAR = and spares the rings 





MADE WITH BRONZE OR NICKEL ALLOY WEDGE 


The bronze wedge provides lasting economy for most 
applications. The nickel alloy wedge provides extra resist- 
ance where rapid wear and corrosion are factors. 


JENKINS BRONZE GATES WITH MONEL SEAT RINGS 
200 psi 300 psi 
Fig. 270-U, Bronze Wedge Fig. 280-U, Bronze Wedge 
Fig. 270-UN, Nickel Alloy Wedge Fig. 280-UN, Nickel Alloy Wedge 
Fig. 270-UL, Bronze Wedge, 350 psi 
U.L. approved for L.P.G. Services Fig. 280-UX, Bronze Wedge 


JENKINS BRONZE GATES INCLUDE DIFFERENT PATTERNS 


125 * 150 * 200 * 300 + 350 psi SOLID WEDGE * SPLIT WEDGE 
SCREWED * FLANGED * SOLDER END * SOCKET END QUICK OPENING 


Call your local Jenkins Valve Distributor for complete information. 


Kasy replacement 
of the wedge only — 
right on the line — 
restores 

full efficiency 


THE MONEL SEAT RINGS are expanded into the 
body to assure a positive, leak-proof joint. Exhaus- 
tive tests in typical monel-seated gate valve services 
show that this permanent all-around support of the 
rings is essential to guard against deforming, loosen- 
ing, or shifting. 


THE RENEWABLE WEDGE (bronze or nickel alloy) 
has excellent wear resistance, but has a lower degree 
of hardness than the heat-treated Monel rings, which 
have optimum resistance to erosion and corrosion 
as well as abrasion. Thus, wear of the wedge leaves 
the rings relatively unaffected. When necessary to 
renew the wedge, you simply remove the valve 
bonnet, slip the old wedge off the stem, and slip 
on a new one, 


GET PRACTICAL, LOW-COST RENEWABILITY in the 
valves you choose for the tough, punishing services 
that require Monel-seated gates. Compare . . . there 
is nothing simpler, faster, or more economical than 
Jenkins replaceable wedge design — and you also 
get the plus of Jenkins extra value in every other 
feature. Jenkins Bros., 100 Park Ave., New York 
17, New York. 


JENKINS 


LOOK FOR THE JENKINS DIAMOND 


VALVES3 


Dorin ire 
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Practical Ideas 





To package 
he overflov ve (see illustré , * . 
gag gana pena Anything in Cups 


weighed, are dropped in water. The . 
displaced water 1s collected and more profitably 
~ . a 
weighed. 
Specific gravity is then determined 
by the following formula 
Weight of potatoes : 
Specific Gravity 
Weight of water 


Units of weight of potatoes and 
water must be the same.—P. W. , AUTOMATICALLY 
Holder, Manufacturing Manager, 

Loblaw, Inc., Buffalo, N. Y. : t : 
with this machine 


e TRIANGLE FILL-KING motor-powered automatic table-top filler 
makes costly hand filling a thing of the past on short runs or 
limited production. Handles even large curd cheese without damage. 
Fills 19 packages per minute with one operator. Up to 16 oz, in 
one discharge. Any style container. Guaranteed accuracy. Delivered 
from stock, ready to use 


...or CAP ann CODE 
AUTOMATICALLY 


with this machine 


| 


e TRIANGLE KAP-KING fully automatic cup capping machine 
eliminates capping labor — the same operator fills and caps. Use 
Ends Cooling Problem alongside any filling operation. Caps and codes up to 45 cups per 
minute (60 small ice cream cups) ~— any round nesting paper con 
Cooling our highly viscous tainer, several plastic styles — up to 2 lb. or quart size. Sanitary 


. cti sli — . ret , > 
whippé d topping mix was a problem. construction. Delivered from stock, ready to use 


Our plate cooler wouldn’t handle it. 
The flow rate was too slow and mix 


froze onto the plates stopping the 4 
whole operation \ ee put them 
Solution was to build a tank for t 
ogether to 


cooling the mix in cans (each hold : 

ing 30 lb.). The cooling unit holds 4 

30 cans separated by a removable aiae AND CAP 

welded divider. 
A faucet (A in photo) spills cold AUTOMATI CALLY 

tap water into the high end of the 

tank, and fills it to the level of a 


stot cut im the inner well of the e THE COMBINATION makes an unbeatable team for low cost 
double lower end (B). Water then automatic filling and capping with a single operator. A complete 
flows through the tank by gravity, packaging unit, shipped ready to use 

overflows at the slot, drops between 
the walls of the double end, and 
empties through a drain at the bot 
tom. 

Hot mix from the homogenizer is 
cooled 45 min. in this tank and then 
transferred to cold storage. This 
method has proved satisfactory for 
our limited output.—facob Rapp, 
— Food Products Co., Brook 6650 W. Diversey Ave., Chicago 35, Illinois 
lyn, | 


A 30 DAY FREE TRIAL will convince you —FILL-KING, KAP-KING or COMBINA- 
TION, whichever you choose. Get the facts and figures. Ask about Triangle’s Pay- 
as-you-Package Plan, Write today for a prompt reply and descriptive literature 
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Practical Ideas 





Did type trays with straight sides 


New type trays with edges beveled 











Cuts Corners to Save Trays 


When loading meat into trucks, 
our trays (see sketch) received rough 
handling that resulted in bent and 

acked come! 

his made frequent welding and 
regalvanizing necessary. Worst of 
ill, government inspectors were re- 
jecting trays, slowing up production 

By cutting off the corners the 
problem was solved. No mor bent 

ners, no more welding, and most 
mportant—the inspectors are well 
ple ised with the idea Nick Crno 
brna, Foreman, Armour €& Co 
South St. Paul, Minn 


, 





*..- Che compressor 


isan 
Ingersoll-RRand 


Spinach 
y. : 


ay 


> 
ray t — 


Our daily plant production is totally 
dependent upon arr power We cant 


afford a shut-down. We must have the 











most dependable air compressor that 


we can buy 


Vane-Wheel Divides Flow 


Splitting incoming spinach be 
tween two inspection lines is a cin h 
for a_ paddle wheel type umit (se 
ketch we made up 

lhe wheel has four blades and 1s 
V-belt driven. It is located half-way 
down a three-sided vertical shaft. A 
learance between the wheel and the 

< of the shaft allow 1 po tion ot 

) 


pina h to poul down to a lowe! 


Ingersoll-Rand 


1! Broadway, New York 4, N.Y 


PACKAGED AIR-COOLED COMPRESSORS 


through 20 hp 





POOR RRR Ree me ee me eee eee eee ee ee ee ee eee eee eee ee eee ewe ee: 
ili nei i i een ies emi gi eta tii cada 


The rest of the product 1 carried 
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This man puts the squeeze on 6 degrees 


(He sees to it that Dow propylene glycol exceeds U.S.P. Specs.) 


“Shoot a sample to the lab” is not often spoken but alway: 
glycol 


enacted at every stage of processing Dow props lene 


U.S.P. 


Every sample must answer many requirements before our 


chemists allow processing to continue on a given batch, For 


pert 


more than merely meeting U.S.P. pecific itions, thes CX] 


see to it that Dow propylene glycol exceeds them Dake 


distillation, for instance; U.S.P. interpretation « ills fou 


squceZe ad 


initial boiling point to-dry point range of 
However, distillation of Dow 
185 to 189 ¢ i 6 
batch the 


prop’ lene { he 
narrov rane 


“OK 


within 
before our chemists give any 
Such non-compromising procedure is another of the plu 


values you get from Dow to he Ip process ind 


Vou Hnpro f 
| ly vy } 
our products an idvantage in the market. THE DOW 


Midland, Michigan Dept GD 510G 


win for 


COMPA y 


CHEMICAI 


YOU CAN DEPEND ON 
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here at Master what you want in 

and get the utmost in flexibility, 
compactne ; and performance It probably 
won't be as complicated as the multi-shaft Gear- 
motor illustrated here, with 14 shafts turning at 
gut, regardless of what you 
supply the right combination 


Just tell u 


power drive 


diverse speeds. 
need, Master can 
of horsepower, shaft speed and mounting fea- 
tures with whatever Master components are 
required—all combined in one compact efficient 
unit. Just ask. for information, 


Motor Ratings. '% to 400 H.P. All phases, voltages and fre- 


Motor Types 


Construction .. 


Speeds....... 
Installation... . 


Power Drive 
Features 


quencies. 


.Squirrel cage, slip ring, synchronous, repul- 


sion-start induction, capacitor, direct current 
Open, enclosed, splash- proof, fan -cooled, 
explosion-proof, special purpose. 


. Single-speed, multi-speed, and variable speed. 


Horizontal or vertical, with or without flanges 

and other features. 

Electric brakes (2 types)—5 types of gear re- 

duction up to 432 to 1 ratio. Mechanical and 

electronic variable speed units—fluid drives 
every type of mounting. 


ELECTRIC COMPANY, Dayton 1, Ohio 

















Practical Ideas 





up by the vanes on | cl and 
Hop out through the open side of th 
haft onto another belt.—-Webster 
McAllen, Plant Superintendent 
Phillips Packing Co., Cambridge 


Md 





a o 6 Fg 
4 f F 
=; 1 ae |. 


LRP specter mon SrA RL 
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Pre, es i oe iade | 
+ 
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Forklift-Mounted Floor Brush 


Here’s how you can mount a 10 
tating brush on a fork lift truck and 
cut floor sweeping costs with modest 
investment 

A rubber tired driving wheel (A in 
sketch) is linked, through a conical 
transmission gear (B), to a cylindri 
cal brush (C). ‘This is adjustable in 
its frame (D 

Handwheels (I) fix the frame to 
forks (T°) against the pressure of 
springs (; 

A few minutes is all it takes to at 
tach this sweeper, and with it one 
man can Clean over 10,000 sq. yd 
of floor per hi \. Willekens, Ant 


werp, Belgium 


Bearing Hints 


Nylon is being used increasingls 
for light-duty cams and bearings 
because it can be operated satisfac 
torily over long periods without 
lubrication. 

Since Nylon is quite flexible, care 
must be taken in machining it to 
avoid over-heating and distortion, 
caused by excessive tool pressures or 
clamping. 

\s with other such materials, Ny 
lon tends to be abrasive. But the 
cutting tools used in machining it 
should nevertheless be kept ver 
Sharp. Soap solution makes a good 
coolant for machining it—Technical 


Bulletin, General Foods Corp 
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wry ira Wire Mesh Belts 


give you 
fast, uniform, 
continuous processing 


Steady, continuous movement of 
meats, vegetables, candy, fruits or 
breads on wire mesh conveyor belts 
eliminates slow batch processing, 
costly manual handling. Using sani 
tary, open mesh belts to quickly 
move foods through washing, cook 
ing, baking, cooling, packaging or 
freezing operations also helps in 
crease production, maintain quality, 
reduce damage or waste. 


EXAMPLE: 


MOVING BELT carries hot candy through 
cooling tunnel in a steady stream, Free 
circulation of air through open mesh speeds 


cooling process 


OPEN MESH also provides free circula 
tion of heat or cold, free drainage of wash 
ing or cooking solutions. Chips or bits of the 
product drop through the open mesh to 


maintain product uniformity 


ALL METAL BELT cannot absorb odors 

remains unaffected by processing solutions, 
high or sub-zero temperatures . . Gives 
longer life because there are no seams, 
lacers or fasteners to weaken or break 
Rust proof alloys maintain sanitary re 


quirements 


SPECIAL RAISED EDGES or surface at 
tachments are available to hold products 


on belt during inclined travel 


Cambridge Wire Mesh Conveyor Belts are 
made in any size, mesh or weave, from any 
metal or alloy, and can be used under a 
wide range of conditions . . . hot or cold, 
wet or dry. Call your Cambridge Field 
Engineer to discuss how you can get faster, 
more economical processing by using 
woven wire conveyor belts. Look for his 
telephone number under "Beiting, Mechan- 
ical” in the Yellow Pages. Or, write for 
FREE 130-PAGE REFERENCE MANUAL, 


The Cambridge Wire Cloth Co. 


| WOVEN WiRE | | | WIRE Department Q, 
CONVEYOR |-4 4 CLOTH Cambridge 5, 


ht FABRICATI 
BELTS | CATIONS Maryland 


OFFICES IN PRINCIPAL INDUSTRIAL CITIES 
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BEN HOGAN 
demanded 


perfection 





$2 


3 —— 4 HOERNER 


delivered 





Ben Hogan, legendary golf great, realized 
a life-long dream when in 1953, he 
established his own golf equipment manu- 
facturing firm. Mr. Hogan, recognized as the 
perfectionist of golf, had never been 
satisfied with the quality of golf clubs and 
balls available. The Ben Hogan Clubs were 
born of painstaking golfer’s skill, the 
science of the design engineer, endless 
patience and never-compromising deter- 
mination. This same search for perfection 
by Mr. Hogan was carried into every last 
detail of manufacture, including the all- 
important packaging of the product 


In the first early days, a Hoerner Packaging 
Engineer was cailed in, on a “here it is 
give your ideas” basis. In direct competition, 
the Hoerner design was chosen for beauty, 
economy and durability; because a golf 

club carton must be rugged enough for 
shipping, yet handsome enough for display. 
But Hoerner service didn’t stop with the 
design, for the Hoerner Packaging Engineer 
can more often be found on the customer's 
production line than in the front office. 
And what about results? 





You are invited to see the 1957 Ben Hogan 
Clubs in the brilliant scarlet, black and 
gold Hoerner boxes, at your pro shop, now! 


GENERAL OFFICES—600 Morgan St., Keokuk, lowa * PLANTS—Keokuk, Des Moines and Ottumwa, lowa 
Send Springs, Oklah * M polis, M fa * Fort Worth, Texas * Sioux Falls, South Dokota 
Fort Smith ond Little Rock, Arkansas * Cajas y Empoques Impermeables, S. A., Mexico City D.F., Mexico 
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LETTERS—— 


wmsator 


Evoporotor 





To atmosphere 


2 in. sotety valve Oil drain 











| 
| 

| 

| 

} 

| 

| 

4 in. extra heavy pipe a 


Subject: Get Safety Valve 


Dear Si 


In your March issue of practical 
ideas, the item, “Draining Refrigera 
tion Oil,” recalls an accident with an 
oil pot connected up like the one in 
the sketch with that item 

Would you reprint the sketch and 
how a 4 in. NH, safety valve piped 
to atmo phe re or an NHI, relief valve 
back to the low side from the circled 
: in, extra-heavy pipe, between valve 

and B? |See sketch above iid 

here is no question about the oil 
onl working as described in you! 
item, as ours worked the same. But 
one morming the operator had cold 
NH, in the oil pot (12.n. long pipe 
n sketch), and he shut off valve B 
to let pot warm up a little before 
opening ilve A to drain 

He forgot about it, and it blew up 
fortunately he was at the other end 
of the engine room 

Sut a lighting fixture was located 
ibove the pot, and the vaporized oi] 

ight fire. Luckily, the fire was con 

Hed qui k]y 

Any NH, vessel should have a 

valve of adequate size if valve 
can be losed You cannot 
ely on peopl to remember 
pressure 1n the vessel, causec 
xpanding of NII liquid with 
change l enough 
plit a drum wick open C. 
Whittier, Chief Engineer, H 
Hood €* Sons, Boston 
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THE 


=e 
NEWS 


In Blends, Emulsions, Dispersions 


GAULIN 


“Particie Control’ 


Look what Gaulin Particle Control can do for 
your product 


« Improve the texture, make a finer and more 
uniformly stable emulsion 


« Accent taste, scent and color. Lock in 
subtle flavors and fragrance against 
evaporation 
¢« Keep it always good to look at by 

stopping separation no more 
“shake well before using’’! 


How about your product? 
Chances are a Gaulin Homogenizer 
can help improve some food, beverage o1 
chemical you make. ‘Try this dramatic 
new approach to mixing and blending 
with a Laboratory Homogenizer 
for only $75.00 a month 


New RE” Colloid 
Mills Ask for 
Bulletin C-57 


Laboratory 
Homogenizers 
Ask for 
Bulletin LH-55 





"Pat. Applied For 





Homogenizers and Sub-Micron Dispersers 
Ask for Bulletins H-55 and SMD-55 


Ask for G.T.A.— Gaulin Technical Assistance — for experienced 
advice and factual data on the best method to mix or move your 
product. Complete research and test facilities to help you. Write 
for FREE booklets to get you started. Manton-Gaulin Manufac- 
turing Co., Inc., 73 Garden St., Everett 49, Mass. 


Praiduct Information 


MANTON 


? an 
waulir 


OvOGETY, mass Z 


{ 4, 
ylloid mi 


World’s largest manufacturers of homogenizers 


~ 
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New A-Line models range from ¥%4-ton Pickups through 33,000 Ibs. GVW Six-Wheelers. 


NEW ACTION-STYLING! MORE USABLE POWER! 








Here is the crowning achievement of fifty years of quality available in its field! They have exclusive new cab 
truck production— the great new Golden Anniversary mountings for quieter, more level ride. New brakes, new 
INTERNATIONAL ‘Trucks! teering, new frames—and many other new features 
They're Action-Styled with fresh, clean functional The result is a new line of trucks that-—- more than ever 
lines that set a new style pace before —are built to cost least to own! 
They're powered by new engines that put out more See and drive these newest INTERNATIONALS today! 
usable horsepower — including the most powerful “‘six’’ International Harvester Company, Chicago 


Trucks Unlimited... Powered for Modern Traffic...Plus Modern Comfort 


Handsome “Golden Jubilee” Pickup Redesigned engines produce increased Biggest windshield —1,181 sq. in.—and 
with the longest all-steel body in its power without strain from new com widest cab in their class! New “Silent 
class, Only Panel with third door. New bustion chamber and valve position Vent” door wings. New, wider front 
8-passenger Travelall® models. New cab more usable power that’s “bred for the and rear springs. Exclusive level-riding 
forward models with ideal 89-inch BC job” at low rpm to keep operating 5-point cab mounting. Bigger brakes 
dimension. Tractors to 48,000 Ibs. GCW ind maintenance costs low. New quick with more lining area, larger cylinders 


Wide range of all-wheel-drive truck tarting 12-volt ignition and boosters for quicker, easier stops 
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Other INTERNATIONALS, to 96,000 Ibs. GVW, round out the world’s most complete line 


NEW Golden Anniversary 
INTERNATIONALS 


Cost least to own! 


Motor ‘Trucks + Crawler Tractors + Construction Equipment 


McCormick® Farm Equipment and Farmall® Tractor 
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report: 


‘ys id al 


5 


Where clean-up time was cut 
from one hour to 5 minutes 


rmation on the 


Problem When a Duckett ¢ nvevyot! ist Cra ing f pecinyg, ft Vet ’ : tributor ! i] 
Vas used (to Carry vevgetab] if t ofr i \ nda. of « ul I t scril 1 here 
f | I it the complete 


VC y, 


| 


canning | lant cleaning and I } nif Wit! I uu a 
} f f \ f belts B.F.Goodrich has devel 


nance were * 1s prot lem 
than an hour to was! hn n ” ncid for 1 processing industry 
down, and even with as Savings: Si ' 1 ini cat | rich Industrial Products Co 
. el , ‘ . ; ( l > ¥ ; 
vas hat { clean into Kore f Api 


Oil couldn't he us 


nveyor, so rollers and rods carrying 
yuckets wore out quickly caused 


rutdowns 


What was done: Then aB.F.Goodrich Seasons when the pi | 7. no n, B.EGoodrich 


listributor suggested they try a Koro 
three veat 





seal belt, with stainless steel cleats 
tenance or re 


riveted to it. Because the belt is au 5 
\ \ B.F.Goodrich INDUSTRIAL PRODUCTS 


Koroseal flexible material, it Where to bu f rich 


it? 
Hil 
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F OPINION FRANK K LAWLER, Editor 





FDA Additives Bill Contains Booby Traps 


special cause for concern about the chemi ils-in-foods additive 


lhere is 
bill recently introduced by the kood & Drug Administration 

Chis bill might well receive more than normally favorable reception from 
Congressmen. It stems from a highly respected and o tensibly iunpartial 
introduced with White House “clearance.” And 


government agency. It wa 
industry 


it includes a couple of apparent compromises to appease 

But contained in the proposed legislation are some provisions that are 
contrary to the best interests of both the industry and the publi 

I’DA’s proposal would require industry to pretest and obtain approy i] 
of all new additives, the latter requirement being opposed by industry. Exist 
ing additives considered safe by experts would be exempt from such testing 
1 point of compromise on FDA's part but one still not satisfactory to industry 

Another concession by FDA is the provision that safe-use tolerances be 
established for ingredients that are toxic only in large amount he present 


law bars use in any quantity unl in additive is judged completely harm 


Phe bill would allow an FDA decision to be appealed to a federal circuit 
Grants FDA 
D Industry 
angerous 


Power 


court—but only on the question of the legality of the decision 
insists on the right to full-fledged trial on both legal and scientific issue 
And it better keep on insisting, unl we want to risk one-man dictation 


as to what can and can't be introduced into foods in the interest of progre 


kederal control of advance in food quality ind convenience 1s further 


strengthened by another provision he new bill requires that utility be 


proved unless a new additive be “harmless.” ‘This may seem reasonably inno 
cent on the surface But utility would be decided by the Food & Drug 
Administrator And suppose he be a zealot, with a mission to see that 
people eat foods as nature made them. ‘Then he could, with legal impunity 
bar worthwhile additive Phat would impede progr in food manufac 
turing and discourage research on new ingredient 

This FDA bill should not be passed. Even though leaders in the food and 
chemical industri ire weary of fighting for the nmght kis hemical 
idditives legislation, they certainly ought not to settle for si OMIPTOMSE 


been made to date by KDA Ihe bill gives too much power to FDA 


iid it vould permit CLI my by regulation 


Yet the delay in str ung the pure food lav 
Simple long. With new additive ing developed at 
Amendment hould 1 

() { )¢ 
The Answer 


1 requireme nt t 7} ! report in advan 
| 
| vould iutoma 


ida 


product ontaining nev 1d | 
ind it could take action if it does not consi 1i¢ 
So why not mak ie, NO! 1 vi i] 
that effect? And do 
That would prote public, and without risk of FDA dictator hip 
or impediment to prog! PDA al power to prot consume! 
igainst any food or i t consider health 


Add that one simple provisio1 » the 


protagonists squ ibb|i 


iThi¢ nadine ] 


to public health 
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World's Largest Sea Water Salt Plant Proves Crane Valve Quality 


Three times longer 


tefore Leslie Salt Co. changed to Crane ing parts from line fluid, and the neoprene 
diaphragm valves here in its Newark, lining protects the disc and body. Result: 
Calif., plant, lubricated plug cocks were after 6 years of cost-free usage, the Crane 
causing constant maintenance. The valves are still seating tightly with easy 
highly corrosive condensate and weak operation 
brine solution being handled pitted the ‘ 
Valve performance like this can only 
plugs, started leakage, and forced re 
em come from correct design, better materi 


placement of the cocks every year 


als, precision assembly, and thorough , - 
Get Crane Folder AD-1942 on 
ackless diaphragm valves. 
phragm valves have already given 3 times outside appearance. Why gamble with P a 

See your Crane Representa- 


To date, the Crane neoprene-lined dia testing —features you cannot detect from 


longer service than the cocks. In these your valves and fittings? Specify Crane tive fer @ copy, or write 


valves, the diaphragm isolates the work and be sure of top-quality flow control. Crane Co., address below. 


CRAN E. VALVES & FITTINGS 


PIPE © PLUMBING « KITCHENS © HEATING «© AIR CONDITIONING 


Since 1855 — Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 
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Labor Production Standards 
Shouldn't Scare You 


—And they definitely won't, 
once you shape them up along 
the lines of the easy working 
pattern set down here by Pro- 


fessor French 


CHARLES E. FRENCH 


Associate Professor, Department of Agri 
cultural Economics, Purdue University, Lafay 


ette, Ind 


“FRIGHTENED” is the 


many plant operators when mention 


word for 


is made of labor production stand 

irds 
l'ruc 

ards 


enough, production stand 


built But 


persons is merely 


whiat 
thei 
what 


aren't easily 


scares most 
lack of understanding as to 
needed in such standard 

Basically, you just need to know 
two things: (1) How many pieces of 
work must be done to complete the 
specified unit of output, and (2) how 
long it takes to do each of these com 
ponent pieces of work. Simple—but 
so often misunderstood. 

You can break the work into eithe: 
i lot of pieces or a few, 
upon the particular work, and what 


depending 


you expect to do with the production 
tandard once Usualls 
you have a good prior idea of the 
level of breakdown that 
especially if you have any job dc 
scriptions—which you should 

The standard is generally designed 
for either one, or 
the following purpos« 
of one method of work with another 
basis for wage plans (incentives, etc 
cost estimates, guidances of the 
worker on expected performance, 
scheduling basis for foremen, coordi- 
nation of men and machines 

Once you pinpoint your need for 
the standard 


vou have it 
ensible 
have 


1 combination, of 
Comparison 


your judgment will go 
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REMARKS 


\ 
JOTTING FORM 


Ok 50) ! 


a long way in telling you the number 
of pieces into which you should break 
the work 

Tying the number of pieces of 
work to a “unit of output’ is im 
portant. Decide 


lovical unit—a hundredweight 


upon your most 


basket 


pATE Ie 
{2e St AR 
t suis Oe 


yt {pars 
$ 


in, truck load, or whatever best fit 
With the output unit in mind 
ire ready to break the work inte 
Basically, we try to sort out 
like pieces. We use these guide 
1. Select a clear-cut beginning and 
end for each piece of work. lor in 


piece 








2. Break 


small pi ccs 


14 


i j i ia 


down into 


nf 
if 


the work 


| 
Ih 


lwinent 
, 


\nal of 


ot] 


Ou id 


ed on } 


Two Main Cl 


ne tw 


j ] 
ha irt ite 


Separ: 


chine paced work 


i 
) 


ite hand work from ma 


W ork Da dp ! 


cond Ol 
| 
! ed nuit 


} 


S; 
thi 
li 
p 
rd tora 
ob of 
! 


+. Se parate constant pieces than on 


that are 


of work 
\ « 


from in, 


variable 
' 
} 


those mn 


tl i 


ih 


Wwto ! hiilin 


5 Separate regular picees of work 
from irregular pieces. A 
on that 
of 


mstance 


bo 


finn itput 


ho ular] 


ou 


An 


Hal 


once 


Th 


hill basket (we 
fill different basket 
that fil] 
rate of .O| min pe! lb 

veigh « 20th basket 
We put a lid on the bas 
And finall 

luct to the 


produ 
Move 


the from 


to da 


Id 
174 


but know wi 
174 
Wi 
| 1110) 
t (.] 


fini 


Can i1h\ 


Ci 


iii we move 
} 


| 
iif 


G 


torage 
the bas 
ircas, but 
iin 


the 


| 


I 


ometin 
ft torage 
takes 


rent 
that thi 
moved 

} 


chosen 


ot 


root 


y 


revarde 
i 
tandard 

us our production level 
basket 30 ft. to 
furthermore, want 
tand 


17¢ 


vant production 


iat will 4 
60-lb moved 
don't 
to construct a completely new 


ba ket 


| 
cl forage \V 


rd cach time we change 
torage 


With 


nov 


assifications Ol rca 


thi 


in patte m 


detailed, 


imple 


findings just 


D i fwo main i pro 


Wiad for each pice duction standard shown in second 


illustration 


Phi 


t 


{ Vi to 


rol 


machine 


ten 


indard 1\ 


ic, regardle illowance tin 


pel 


make 


VC 


breakdown 
thre factor 


p riod 


of our basic unit Je sure to include ( 


machine 
of 
tw 

thi 


tirnie 


consideration 
that we handled two of th 
of work—fill basket 
torage—differently 
illustrated 
thes 
lomorrow, 


Mt you! 


Note 
pic 
In) 
other 


‘Thi 


+ 
I 


vor 
thie 


iti 


0 piece ot ( 


ind put 
from — the 
standard 
ried 


ind 
hould 


tin 
thre 


CC 


Der 
Output vari d 

basket 
merely 


; \ itl ible 


l LLIS¢ is unit 
if 
them 
the 


pel 


ne picce ) wi 


basi ind 


i unit produced run 
le 
he 


heet 


tore 
tt 
heure 
Basket 
orrection 
wd. ‘Thi 
of change 
Likewise 
isy ft 
tandard 
heck-weigh 
tead of 
()f 
ec have 
Howe 
to make the more complex produ 


tandard 


insert 
| 
the 


oul 


lhid OCCU 
thre 
with 


ifc d 


more oO! 


Thi 


| 
if 


{] i\ ! W¢ ( 
parate r t 
| 


under ictol 


Th 


l 1 Wi 


ist 


lanning 


nec il 


tand 
1 


| have 


Tyitie hi work 


Va cemplo ct Hcy 


production 


iv¢ ith ¢ ( 


milk plant in variable 
thre 
tandard 4 

il that thi 
peopl 
illustration 
ba 


routine 


putting “ ee that it would 
the effect 
ve decided to 


basket 


pi you Cat 


" evaluate 


if 


0 


on 
] 


| ian 


ion tine 


wa ( 


r Oth 
Oth on 
thr 


ented 


\« il} 
imple vel 
| 


" { 
I ' t 


thi 


i” ( Our iniple tandard 


pre iS ver imple 


min ou can from her 


vO on 


tion 





Here’s Example of a Simple Standard (Basket-Filling Routine) 


Variable Factors 
Per Basket 


Time Per 
Variable Factor 


Piece of 
Work 

Get basket 

Get lids 

Fill basket 

Weigh 

Put on lid 


O1 min 


Ib 


Put in storage 03 min. /ft 


Output per hour 32 


How Often 
Per Basket 


Time Per 
Piece of Work 


2 
4 


Weighted Time 
Per Basket 


baskets Total time per basket 86 min. 








FOOD ENGINEERING, MAY, 1957 








Food Texture Rapidly Gaged 
With Versatile Shear-Press 


Maturity, firmness, fibrousness, and juiciness—these 


are quality factors accurately measured and recorded 


by this easily operated test unit 


AMIHUD KRAMER 


University of Maryland, College Park 


I’ CONTROLLING the 


your product is a problem, this new 


texture of 


mod | she al press 
the 


may well provide 
mswel 

Versatile and accurate, it rapidly 

measures and records such qu ility 

factors as 

1. Maturity of raw _ peas, 
beans, and southern beans. 

2. Firmness of raw and/or canned 
apple slices, beets, spaghetti, chicken, 
beef, and shrimp. 

3. Fibrousness 
string beans. 

4. Succulence of sweet com and 
apples. 

l’urthermore, 


lima 


of asparagus and 


unit may be 
field, the 
a research tool 


this 
th 
processing line, or as 
It’s a modification of a shear-press 
originally for 
tenderness of canned limas (FE Apr 
SE, BD DEB), 


used either in on 


designed checking 


What It Comprises 


Basic components of this model 
ire: (1) A sample box having upper 
and | horizontal grid plate 

a test cell consisting of vertical 
steel blades that mesh pre 
the 


dynamometer; 


OWCI 


tainless 
with 
proving-ring 


sample box; (3) a 
(4) a 


fast-returning piston; (5) a hydraulic 


cisely 


providing automatic 
limiting pressure; and (6) measuring 
ind recording attachment 

Ihe test cell 1 
to the 
that eliminates a major 
frictional Thus, 
oped by resistance of a 
hearing or compre 
ferred directly to 


drive system 


directly 
in arrangement 


ittached 
proving nny 
source ot 
devel 
food to 
10n is tran 
the measuring 


Crror force 


ystem. 
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Ihe hydraulic drive may be ad 
justed to move the piston at any 
rate from 15 to LOO sec pel full 
stroke. Vor the standard unit, pr 
mary hydraulic power 1s obtained 
from a gear pump driven by an 
electric motor. For field use wher 
clectri¢ power 1s not ai iilable, the 
motor may be replaced by an au 
pressure accumulator 
In Action 

In operation, a imple is placed 
in the box, then latter is slid into 
the press. Pressure ipplied to the 
piston is transmitted to the test 
cell to force it down and through 
the sample box. Resistance to this 


force is measured by subsequent 

compression of the proving rng 
Ihe 

lar to 


test equipme¢ nt 


unit's dynamometer 1s simi 
used for calibrating 


Vixed-point resolu- 


those 


tion of 0.5% may be obtained from 
individual calibration curves, and 
different rings are available for rela 
tively soft materials and for hardet 
products (various, ranges to 5,000 
Ib. pressure) 

Readings may be taken from gages 
fitted into the proving ring, or pro- 
duced electrically by use of trans- 
ducers. Where an electrical meas- 
uring device is used, a recorder may 
be attached to show a time-vs-force 
curve for the entire stroke, rather 
than just a maximum-force reading. 

This modified pre is the cul- 


car research proj 
it the U. of Maryland, in 
vith the | 
hinginecring 


mination of a five 
CO- 
iboratory of 
the Quality 


ect 
operation 
i lectroni 


I:valuation Section of USDA’s Agn 
cultural Marketing Service, and a 
number of food processors who 
pioneered use of the shear-press un 
der commercial conditions lend 





























LATEST SHEAR PRESS 


di 


ari 


t; 












HTST Is Nearing the Top 


Striking Progress Achieved in Promoting Quality 


CLIMB OF HIGH-TEMPERATURE SHORT-TIME 


End-over-end retorting of whole kernel corn 
Cream style corn by HCF 


Martin aseptic unit purchased 


Improved aseptic canning research 
Concentrated soups by HCF 


Agitated-vacuum sterilization 
First commercial aseptic canning machine 


Chocolate-flavored milk prepared by HCF 
HCF tried on evaporated milk 

HCF puree experiments 

Heat-cool-fill method 

Agitated can method 


First rapid-sterilization studies begun 


New successes with tomato juice, 
corn, and cream soups detailed 
. . . How the various methods 
have been carried from lab 
concept to implementation . . . 
Contributions of research over 


last 25 years 


O. F. ECKLUND and 
P. SOGNEFEST 


American Can Co., Barrington, Ill 


PAINSTAKING SEARCH for the 
ultimate in high-temperature short 
time food sterilization has paid 
handsome returns 

Specifically, American Can Co. 
researchers have come up with can 
ning techniques that not only assure 
food of better quality and shelf-life 
but that also realize continuous-flow 
idvantages 

Outstanding among these tech 
niques are 

1. The agitating vacuum process 
for whole kernel corn. 

2. The HCF process (heat, cool, 
fill) for chocolate milk, cream, 
creamed soups, and other products. 

3. Modified HCF employed in 
flash processing of tomato juice 
(using only partial cooling before 
filling). 

Relative to the latter, it is quite 
likely that increasing amounts of 
Crcamne d soup will be pac ked by the 
HiCr method. This procedure en 
ibles preparation of premium prod 
ucts that retain good quality at room 
temperature. A potential market is 
seen for HCF quality soups in insti 
tutional size containers. 

Custard desserts, ice cream mix, 
ind flavored milk drinks should also 
find a good market. On the other 
hand, HC¥F-processed cream style 
com, Which has premium quality 
ind storage stability, may not be 
economically feasible because of high 
capital equipment costs for the short 
canning eason 
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Of course, ¢ 
product that most fascinates 
who have 


tech- 
with 


Ixee ive 


nologists worked 
high hort processing 
flavor of the onventional 
product is so that 
taint in almost any product is known 
as a ‘canned milk’ flavor 

The vast amount of imconclusive 
vork expended on HCH processed 
mill hould 
dampen enthusiasm for this process 
However, recent experiments have 
indicated that a much improved 
product having adequate, if limited 
storage life can be prepared by the 
HCE proce Difficulty is that addi 
tion of the stabilizer is 
not yet permitted under the Stand 
ards of Identity 

Research in 
short-time sterilization has received 
a mayor portion of our attention for 
than 2 lor this type of 
sterilization to offer the best 
hope of quality improvement. ‘The 
much lethality of higher 
processing temperatures to spoilage 


cooked 


COMMON uch a 


C'\ pol ited 


pe hap 


necessary 


high-temperature 


more 5 years 


CCl 


greater 


organisms is evident from thermal 
death time curves.” * The calculat 


ing factor commonly used today is a 


tenfold increase im _ lethality for 


every 18-deg.-I’. rise in temperature. 
However, with slow-heating prod 
ucts, the calculated reduction in 


processing time with high tempera 


ture sterilization, when using con- 


ventional retorting methods, is only 
light, and results in poor quality 
due to overcooking of the outer por 
tions of the 


The 


of comprehensive 


a 


can contents 
launching 
uming to 


deve lop rapid sterilization procedure 


year 1932 saw the 
studies 


for canned foods. Since then, the 
following have been carefully re 
searched Pressure filler cooker 
(PFC agitated can; sterilizing and 
closing (SC); heat, cool, fill (HICH 


ind agitating vacuum 


Three of the positive results have 


been indicated at the start of thi 
article. We have seen HCI’ devel 
oped to a commercial stage, with 
more than 10 yr. of successful pro 


duction. Flash sterilization of tomato 
juice followed by hot fill is being used 
extensively because it destroys a 
troublesome spoilage organism with 
out overcooking the product. And 
the packing of the kernel corn by 
igitating vacuum has gained quality 


idvantages 


PFC Processing Detailed 


In the PFC method, a Canco No 


| high speed vacuum closing ma 
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iporated milk 1s the 


chine wa equipped vith auxihan 
chambers and adapted to maintain 
team at 20 to ) psi 


lhe food was forced 


pi il tube 


ec photo 
through a 
heated t 
went into 4 
ection of the 
machine Next, the filled 
closed ind di charged into 
vhere it is rolled 
track and then held to com 
plete sterilization of | the 
Then the 
the machine 
Lhe operation wa 
trolled, seven men being required 


vliere it wa 
0-270] ind then 
can in the filling 
closing 
il) Wad 

livite 
i Short 


ilong 


product 
can was valved out of 
and cooled in wate1 

manually con 
for a production of 3 can 
Any error in the 
usually resulted in 
dificult to clear 


Experiments with evaporated milk 


pel ith 
prope I Seq UC nce 


i: jam which wa 


howed that a fairly good product 
could be packed by the PFC method 
When diluted to whole 
tency the freshly packed product 
was judged to bear more of a 1 
emblance to fresh pasteurized milk 

After periods, 
however, the milk darkened slightly 
ind developed an evaporated milk 


milk COnSIS 


extended storage 


flavor. Further, the product wa 
less stable than regular canned evap 
orated milk—there bemg EXCeSssive 
cream separation and jelling afte: 
6 to 10 month torage at room 


te mperature 


Points on Agitated Can Method 


In 1934, a program based on thi 
gitated can method of processing 
vas begun.’ In brief, an increased 
rate of heat transfer, as compared 


with conventional methods of pro 
obtained by 
the filled cans during proce 


cessing, Wa igitating 


ing and 


cooling Ihe precedure involved 
rotating of the cans end over end 
in the reel of an experimental It 
Wayne retort 

Under the most favorable condi 
tions, milk sterilized by this method 


was nearh equal to that proce sed 


by the PFC method. Both method 
however, failed to produce evapo 
rated milk having the desired stor 


we stability 
Added 


in forewarming and e 


corrective ind variations 


iporating pro 


cedures failed to improve the shelf- 
life. With both process¢ lower 
temperatures and longer times im 


proved storage stability, but increased 
flavor It wa 
that 
from the 


the cooked clear at 
this 


resulting 


chemical change 
fortunate 
tt mperature 


stage 
com 
tine 
iporate d milk 


bination of and 


used in conventional e\ 


processin yovided greater storage 
tability than that obtained by high 
temperature hort-tin processing 


technique 


Lhe SC method was designed to 
liandle discrete parti le foods, such 
is whole kernel corn, peas, diced 
beets, shrimp, and the like Ihe 
procedure is to subject filled, in 
erted open Cans product held in 
the can by a perforated plate) to 
i jet of steam im a steam chamber 


Phi rapidly heats the product to 
the temperature of the 
ber Phen the 
filled with hot 
held at 


( omple t 


team cham 
can 18 uprighted 
teril 


temperature to 


brine caled 
chamber 
stenthization id= =watel 
cooled 
Following preliminary work, a 
commercial unit, 
SC machine (see photo), was built 


ind installed in a canning plant for 


size named the 


cexpermnent ind emp-commercial 


packing of vanou vegetable prod 
uct High quality packs of whol 
green 
Some 


recontam! 


kernel corn, diced vegetables 


ind wax beans were mac 


poilage Wa cau ed by 
nation through the top doubleseam 
scan 
the non-heat resistant 
pound of that day wer 
be causative factor Because 


formation and softening of 
caling com 
found to 
of the 
poilage and mechanical difficulty 
vith the vork with the 


SC method was suspended 


machine 


Heat-Cool-Fill Studies 

In 193 tudies 
of baby 
the PI 
was gained by product 
below lethal befor 
filling aseptically into sterilized can 
Thus the (HCI 
ne Here, the 


rapid heating and 


», during processing 
food 
method, quality ady 


and CTrcaln Oup by 
intage 
cooling the 


te mper itvrre 


method was or 
ginated product 
is sterilized by 
cooling through a 


during passage 


‘| he i 


ealing im 


heat exchanger on isepti 


filling and terized 
contamers 

Phi method may be 
it least in theory—the 
heat sterilization of food 
use of the best method to heat and 


cool the product rapidly vithout an 


termed 
ultimate in 


It pe rut 


restrictions imposed by the con 


tainer. Subsequent filling into stenle 


cans and closure under aseptic con 
ditions need not have any adverse 
effect on the product 

Practically speaking, HICK ha 


been applied only to products suff 
ciently fluid to allow 
pumped This includes not onh 
liquids like milk, but also. thick 


them to be 


59 
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ippeal 
food 

greatly 

pal 


vhen la J i7 Call 
Vian CXpcrinn ital 
re 
| xperiment 
pee i] blending 
fully overcame 
tency problem 


blavor 


on 


product ire Vcr\ 


the blended corn 


1 
tabk year Or mor 
tud 1 iety of con 


cen! ited oup WOT proce ed bi 


1 iC ind conventional method 
ts showed a marked qualits 
for he HC] product, 


( or more of storage 


ime time, a numb 


of puddings and custard 
some product with ex 

lor and flavor wer pro 

| lowever, ontrol of con 
1 major problem 

ently, HCH processing 


was studied. By us 


‘ 
{ 


olfee cream 
tabilizer and by 
terilizing and partially cooling 
prepare a 


homogenizing 


i found pt ible to 


ctable put 
product that would remain stabl 


months at 95k. Deaeration of 
ing resulted 


it ante ls from 


d requi 
oO ¢ roduct studied 
vhich { ream before proce 
marked cooked flavor imm« 


ifter processing. Without 


modi i ' 
deaeration, the flavor of the product 


| 


LDA fandare 7 . 
quent \ Dal rood 


ad mull . | 
} j ¢ mall in 


ifter proce ing—-wa 


immediately 
ottec bi 


ferred to fresh cream in 
1 majority of a taste panel 
Atte ibout one week’s storage, 
vever, the hoice wa ibout equally 


ded. And after two week 701 


3 Units That Have Played Roles 


pu il 


PILLER-COOKER unit employs 


ind high-speed vacuum 


ontinuous processing 


PFC PRESSURI 
! d iting ft im fier 
team Chamber 

















fresh coffe 
Following several weck 


cream was preferred 

storage, 
there was little choice between the 
icrated and deaerated HCI samples 
but on longer storage, the deaerated 
samples usually were preferred. Min 
ute amounts of metallic salts reduced 
the cooked flavor immediately after 
ulted in bitter 


processing but re 


’ 
flavors on storage 


In 1952, a small Martin Aseptic 
unit was installed at Canco’s May- 
wood, l., laborator\ Sec photo 


for further study of HCI 
This unit has been used for evaluat- 
ing the effects of the high tempera 
ture sterilization on container mat 
rials and for checking HCI packs 
he Martin 


pro¢ essing. 


unit, manufactured 


by Jam Dole Engineering Co 
consists of equipment tor sterilizing 
empty cans and covers, combined 
vith an aseptic filling and closing 


machine. Intended to aseptically han 
dle HC proce ed foods, it pel 
forms exactly the same function a 
the earlier Canco septic machin 


the Martin unit us¢ 


team at 


Lowe Vel 
uperheated 


Ince 
itmospheri 
pressure, it is much lighter and I 

to build than the Canco 
machine that 1 -to-40 
psi. Also, the machine 


COLV¢ rted 


CXPCHISIV 
used steam at 
Martin 


from on 


Call 
he Cd ily can 
ize to another 


Agitating Vacuum Improvements 


that 


VaACUUThl 


In 1944, it was found igita 
tion during processing of 
packed 
unce or two ot 
creased the rate of heating.' 


Uhree ty pe of 


tudied: (1) Continuou 


vegctabl containing an 


brine greatly in 
itation were 


end-ovel 


end, continuous axial, and 
intermittent axial rotation 

The first two of thi rotation 
may be obtained in the batch type 


in the HTST Advances 


S STERILIZING-CLOSING mach 


discret particl foods by st 


with sterile bring 


covering 





HCd 


3 aling, holding, 
> > 





ooker used minercially for evap 


orated milk by placing the cans in 
the reel so that they will be agitated 
cither end-over-end or about th 
cvlindrical axis of the can l'ests 
showed that rate of heat penetration 
is influenced only slightly by speed 
in the range of 10 to 40 rpm 


} 


rotation intermitten 


type ybtained in the 


The third 
axial—is_ the 
conventional continuous horizontal 


pressure cooker of the agitating type 


It results in slightly slower heating 
than continuous agitation, but much 
faster than conventional still prov 


essing of vacuum pat ked discrete 
particl product 
for vacuum pa ked m im 


07x400 cans at a retort temperature 
f 250K. the 
for continuous agitation 
for intermittent agitation, 14 min 


ile ulat a p! Ct time 


12 min 


ind for a conventional still cook 
min 

Reduction in pro ing time bi 
the agitating vacuum pro dure pro 
vicle iunportant quality IM prove 
ment The bette lor of vacuum 
packed whole kernel corn 1s pal 
ticularly mipr hi p tex 
ture md nn fla of tf | woked 
corm ilso retained to a high d 


gree. And the improved quality last 
the normal shelf-life of the product 

Previous| whit orn had not 
full Wwum packed but 
ulted im an 


been succe 
thr agitating method re 
ittractive 
with both yellow and 
ident in young 
Other vegetabl how | m 
ovement than does corn. Diced 
cet ind, to a ie r extent \ 
rots benefited with pect 


Also. the eeds of ag 


product Improvement 
white nar 
| 


NH 
most ce tender corm 


| 
| 
| 
to COMTI 
tating vacuum 


remamed 


reen beans turned brown 
Besides the fla | ind ¢ 


I 


Se I ce 


terile fluid prod 






AT. COOL. FILL 1 
t win iit It 








ture benefits due to high-short proc 


there are ertain nutritiona 


marked ad 
retention and a slight 
retention occurs in HCI 
corm \ 
thia 


Vacuuh 


h ng 
gains. A intage m= thia 
mine 
in niacin 
processed cream style 
mall 


THLATAC 


idvantage is gained in 


retention im agitating 
par ked corn over conventionally 
processed vacuull packed corm 

Iti hoped that this discussion will 
directly or indirectly result in furthes 


ipphic ition of high-temperature 
short-time processing and in higher 
quality canned food 
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[he above article is taken from 


the author pr ented at the 


papel 


loth Annual Meeting of the Institute 
of Food Technologist held in St 
Loui 







New Plant Sets 


with quick-freezing tunnel, completely palletized 
handling, and latest processing and packaging units 


Layout eliminates all cross-traffic 


ARTHUR V. GEMMILL OM 
truck loading dock 
With this layout there is no cro 
i’ YOU COULD build the ideal — traffic. Ingredients and 
food plant, what would it be like? 1m at rear of building and 
That Va the que tion sordcn the I 
isked  themselve three to each other 
ollowing the to hollowing 
mistruct a new we cream plant WW) inp 
Ohio ide of thi 
> Today tion—the 
their recently completed one-story docks on the 
53,000-sq.-ft. facility. The advanced ="! 
features incorporated in it will inter 


hipping depart 


I 


Senior Associate Editor Food Engineering” 


upplies come 
flow 


production I t nght angl 


decision processing and packa 


product move out the 


irea toward their de 


trucks at 
end of the 


Columbu tina 
loading 


build 


deliver 
outh 


they have the answer in 


est every enterprising food plant opel 
ator 
Tin tha plaun i pa onsidel 
nven to clinimation of five 
bottleneck cross-trafh 
cation of eftort 
that have fr 
onventional plant . 
tx 1 OO-ft 


in the cen 


| 
ne with plan tO 


effort 


efficien ad of 


onfusion 
plagued 
ult. th produ 
ea has been placed 
the building back of thi 
Wuxi 
ecivin oom, wher iw 
als arrive by tank truck 
On the north side of the pro 
tion area is the 115x144-ft. war 
house for of par kaging mat 
And on the 


ream depart 


torage 
rials and other 
outh are the fan 
ment, the 1,600 gph 
nel and = low-temper 
roduct a mb 


] 
uuppin 


hardening tun 


iture 


into 


other 


Advanced Materials Handling 


Engineering, 


of the 
methods 


naximum use has been made 
latest material handling 
nd equipment 
On reception, the milk products 
ind sweeteners, are pumped to stor 
ige tank 
two for 
lor preparation of miuxe thes 
oducts are metered from the tanks 
into one of the three 
And even with minor ingredients, no 
nanual lifting is involved. ‘They are 
tainle Lhes« 


pecial dumping de 


four for dairy products, 


liquid ugal 


pasteurizers 


ighed into drum 
moved to a 
ce that lifts and empties them into 
chute above the 
Following 
} 


veigh tank 
pasteurization, mixes 
homogenized and 
pumped to the eight torage tanks 
et in the wall of the 
img room (sc photo below 
Movement of 
freezer suppl 
cd iit Thi 

to lose 

without thi 


cooled, 


north proc 


mixes from storage 


tank is by com 
enables the freezer 
valves on supply 


possibility of fat 


j PRODUCTION DEPARTMENT (458x100 ft.) in center of building features 
straight-through product flow. Mix storage tanks in tile wall take up minimum of 
space, Utilities feed from under floor, thus eliminating unsightly pipes. Electrical 
outlets on stanchion serve portable units, such as slice-wrap machine (right). 





CLOSEUP OF SLICER (Anderson). 
cream directly from continuous freezers and extrudes it 
into slice-size paper sleeves. These are boxed in quart 
units, and sent to freezing tunnel to harden. 







Ce eer 
payee 


Automation 


hurning due to continued operation 

of a pump. Also, 
tank is emptied all of the mix in the 
moved to the freezer 


when a storag 


pipeline is 


Palletized Cold Room 


Supplic ire either received on 
pallets, or transferred to them at the 
dock. ‘Then fork-lift trucks 
loads into the 
are stored until needed 

Bulk ice cream and stick novelti 
from. the 
belt conveyors that pa 


move the 


warehouse, where ther 


move production area on 
through the 
Pack 


ASS mbly 


refrigerated room 
iged ice cream from the freezing 
tunnel is conveyed to the same room 


Here, the products are removed from 


the conveyors and stacked on 50x40 
n. wooden pallet When filled, 
these hold about 150 gal. of ice 
cream. Ilectric fork-trucks move 
them to the 81x100-ft. cold storage 
rooin 


It receives ice 








Space 


















Pattern 


Specially ¢ ted 
in this room enable loaded pallets to 
be stacked three high, thus minimiz 
ing the usual waste of head pace 


metal rack 


onstru 


lor movement to branch distribu 
tion plants, loaded pallets are 
ferred by fork-trucks to a 
frigerated trailer. For city 


howe Vcr 


tran 
nant ré 
delivery 


product i issembled o1 


idditional pallets by a box man, who 
transfers desired products from. thi 
filled pallet to one on a walking-type 
fork-truck. Once the order i om 
pleted it is moved to the loading 


platform by an electric fork-trucl 

Here, a pecial night load-out crew 
transfers it from the pallets to the 
truck 


ral livery 


Engineering Advances 


A numbe of not 


hice 

ire engineered into th new tru 
tury 

The ice ream hardenimg room 


‘ 








itain 


AUTOMATIC BUNDLER (Hayssen) ac: 
they are conveyed from Anderson filler (left), wrap 
paper. Gottscho coder (rear) imprints flavors on three sides of 
packages are conveyed (foreground) to freezing tunnel 





LOCATED on 20-a jot with am 
for futur 


one-story modern steel and masonry build 


xpansion, the brick faced 
j 


insulated with 


m= =Outstanding exampl lin othe 
binlding of its root, usual construc 
tion procedure were reversed. ‘Th 
concret lab Wa mstalled first 
forming the room ein then 
the corkboard wa ut down on toy 


r the ork 

In putting down the fl nad 
fill—ranging from 12 in. to 6 tt.—wa 
used, In it, 6-in. vitreous tile wer 
laid in 4 S-ft. apart Lhese lead 


buildin to the 
basement 

An unusual feature here, 1s exten 
ion of the til 


up the outsid 


ipproximatels ft 


vall of the hardening 


On Thi plo ice i chimne y ef 
fect and draw varm au from th 
basement which, in turn, gives up i 
heat to the fill and prevents fre 
nd po ible heaving of the floor 

\ 6-1n mecrete base was laid 
th ind fill Then in i ! 
wkboard and the fain ncret 

ining fi 

\ i furth protection against 
freezing and sul equent heaving of 
the floor of th freezing = tunn 
tunnel operat if (QI clectri 
heating cables were embedded in th 
fill hese are thermostatically con 
trolled to maintain a t21°. tempera 
fut 

Ref ition f th hardening 

mt pplied two York Cr 
innit nstalled i ible 

npartincne t t end of it 
Chilled a I I { m through 





umulates two 4-gal 
ind seals 


Vrapper 









packages as 
them in kraft 
Sealed 


PREEZING TUNNEL ha 


POO! 


no 


{ j ig itt 
tunnel (hI Jan 
of mo 
l Vil lipp 
quipment Sales Inc 
t mnproving 
the tun 
thre plant 


ut refrigera 


hardening 


How Tunnel Operates 


irhic 
rom filler i) thi 


mall room that 


it ) 
When th 
belt the j 


mn chams locate 


rit mounted abo 
ntrols number f 


the freezer. Wher 


md li id 


! \ pack 
» the freezing tunnel. When 


ompleted, chain to] ind 


to] 


; 


t( 


controls ar COMPLETELY PALLETIZED harden 
embled in g room features 3-high stacking on :s 
Right: Filled ly | k Cans and packag 
unloading position transferred from conveyors to pallet in 
t mi them to refrigerated mbly room. For delivery 


onto route fi k 


ing mm » ful planning that went into design 

the tunnel if the new plant is provision for ex 

liding ca panding the freezing tunnel at any 

that future time Additional insulated 

pace—now used as the frozen prod 

I hese ri ts assembling room—can be incor 

the 70-ft.-long porated in the tunnel Then the 

i powerful hvdraulic ram freezing unit can be extended, and 

then lowered and moved — its capacity increased approximately 
hie tarting pot b in \) 

Talli 


thre compartment 


the unit (it take , Processing Equipment 
r¢ continuou | CXpoO ed to 
OF. air. Upon compl In their search for extra efficiency 


le, an arm moves acro nd excellence of quality Borden ex 


elf and pushes the row of — ccutives left no stone unturned. ‘Thi 


onto a conveyor that is notably demonstrated in the casé 
to the assem of processing equipment. Here, the 
most advanced units are installed 
raised the height of on Outstanding example 
the previously cribed 1. Anderson half-gallon, pint, ind 
thi empty helf with ce-wrap mat hime 
be frozen. ‘This empty \ iccumulator and bun 


| 
Widi Tain? 


ontinued until the ! Vi 3. Gram tick-novelty unit I] 


ed with unfrozen 1 Mar. ’53, p. 64 
hen compartment 1 into +. Kight continuous ice cream 
of tunnel and u her freezers with total hourly capacity of 

600 gal 

rf than 4 Ihe half-gallon machine has a 
compartinent pacity of 1,000 ph It receives 1c 
cement of a large vo cream directly from continuous freez 
ld air through it. This also cr fills it into cartons, and di 
itility of the tunnel charges them to a belt feeding the 

t permits handling of variou bundling machine 
pach ive Her two contaimnel irc. assem 
Central control panels for the tun bled automatically and wrapped with 
in the loading room kraft papel then sealed into a com 
omprising flow diagram of the pact package. ‘This is imprinted on 
rer, thre g that indicate three sides with company name, and 
tion of its components, relays and flavor of ice cream, and discharged 


ming mechanism, and pushbutton to a belt supplying the freezing tun 


1 manual operation when desired 
An excellent example of the car Ihe lice-wrap machine receive 
! 
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PUSHBUTTON 
in dumping in mixing 
for 
measured as 
it right 


ing 


has 
He ic, 
will be 
of the 


from tank 


operation 
ope rator set 
dairy product, which 
it flows from one 
sweeteners 


Liquid 


room ale 


from continuous freezers 


out 


1C¢ crcdaln 
turns 
which are packed in quart containers, 
l'hese are likewise bundled into gal- 
lon packages and to the freez 
ing tunnel. ‘his eliminates 
the conventional “brick” mold in 
which soft cream are 
placed, then hardened, and removed 
to be liced, wrapped, and 
pac kaged 

lhe 
ites like 
of seven pockets each rotating 
in a tank of brine. Measured quanti 
ties of ice from continuous 
freezers are filled into the pockets at 
the start of the cycle. ‘Then, when 
product is partially frozen, sticks are 
iutomatically inserted 

l'arther along, the molds transfer 
from freezing brine into hot brine 
that 
cream 


and individual portions, 


ent 
unit 


layers of ice 


machine 


Gram machine, which oper 
a merry-go-round, has 169 


TOWS 


crecdlil 


softens outside edge of ice 

Then grippers 
mounted on arms of another merr 
go-round move down over the sticks, 
grasp them, and lift the bars from 
the mold. As arms rotate farther, 
they again move down and dip the 


stainless 


bars in melted chocolate, then raise 
ind allow excess to drain back into 
the tank 

Finally, the grippers the 
sticks, permitting bars to drop into 
pened bags in the automatic bag 
ger, then fall onto a 
ire manually 
hese are bundled into 12-doz. pack 
conveyed to the as 


rcleas 


and 
unit 


COnVCYO!I 
boxed-in-2-doz 
ges, which are 
embly room to be pall tized 

Gram unit has two interchange 
ible mold-containing each 
with 1,183 pocket However, the 
are of different sizes and shape 
on being used for chocolate coated 


nngs 


mold 
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replaced manual 
meter 
automatically 
tanks 


in an adjoin 


storage 


delivered thr mugh two meters above are 





GRAM MACHINE. produces 
peed 
fed from hopper (rear) into 
immersed in refrigerated brine 
ticks are rted 


lifted from mold 


1utomatically inse 


noveltic ind the other for Pop cle 


Additional Features 


Adjoining the processing area are 


two more of thi plant's improved 
features, One is the chocolate melt 
ing room, in which coating is read 
ied for use in the Gram machine 

Here, the product is stored (at 
approximately LOOK.) ain ()-gal 
drums for several days pnor to its 
use, As a result, an ample supply of 
coating at the correct dipping tem 
perature 1 alwa' ivailable 


Other advanced facility 1 the 


fancy 1ce cre im departinent 1 20x 


ft. room facing the hardening tunnel 


Room is divided into three section 
each with its own sink taink 
teel work table, and ice cream cabi 


net. Also in it are a batch ice cream 
freezer, and storage pace for thi 
plant’s 2,000 fancy molds, 150 spe 
cial stencils, and 100 center brick 
mold Insulated passing doors lead 
from the room into the hardening 
tunnel 


Ventilating System 


ing rooms and office ire 


upplied with fresh air 


Pro ( 
continuously 


by blowers installed in penthouse 


on the plant roof I'hese draw the 
ur through filter ind, in winter 
heat it by passing if over steam coil 
In summer, air for the offices passe 


over cooling coil 


Ventilator 


equippt d with exhaust 


fans remove air from the processing 
room ‘his is especially important 
in the mixing room, since it prevents 
iccumulating of team and _ hot 


In operation, product from 





stick novelti it high 


ontinuou 


caviti of 41 lving mn 


As ring move lo 
right bros 


nm novel 


oated and bagged (left 


which cause rusting of equip 
otten 


( ipabl of 


\ pol 


ment, peeling of paimt, and 


mildew. ‘These units are 
changing the au 

Capacity of thi 
omewhat in exc of 
hi 
thi 


outward 


each 
infeed b 
thre 
produces a slight pres 
building that 


W hie He 


niin 
lowe! 

exhaust 
fan ure 
vithin CAUSE il 
er a door 
I hus pr 
dust un 


from the outsid 


tO move 
or window 1 
vented | 
filtered au 


open d 


entrance of ind 


Utilities From Below 


Compressor and boiler rooms ar 


in the basement which is under the 
processing room brom here tun 
nels carry utility lines to points of 


usage in the plant above thus com 
pletely clininating unsightl pipe 


ct that are usually dropped from 
the ceiling. ‘These include lines fos 
immonia, brine team ter, and 
clectricit Another plus here, is ease 
of accessibility tor pall hang 
ek 

Refrigeration for the freezers, tun 
nel, and hardening room is provided 
by re ulation of liquid ammonia 


Compressor emplo ed mclud 
even high peed V -4 pe unit Poul 
low-stage and three high-stage—and 
qi lf K10 rt il TEL PTS 0 

Other equipment in the basement 
include 

Three iuftomatn mas-hired pack wt 
boiler that generate low pressure 
team for processing and heating 

Zeolite water softener 

\ 1.085-gal hot-wat torage 
tank 

Recirculating Drine MOC T vii j 
upplies the Gram stick novelty ma 


( hine 






fy 
< 


Wad os 


NERVE CENTER of this efficient 
multi-item handling system is the RR 
type switching station, where seven live 


storage lines (entering at right) cross 
cight take-away 


( Ip rator 


conveyors (background 
of d 


him to 


; seen adjusting on 
flector devi that 


shunt any assortment of cas« 


enable 
from one 
Thus he 
up shipping orders right on the 


conveying system to another 
make 
line. ‘Three take-away conveyors feed 
that 


hauls 


form unit 
Others 


al de lin 


automatic palletizer 


loads for long-distance 
chute mixed lots directly to lo 


ery platform 


Shipping Sped, Floor-Storage Cut 


By Flexible Case-Feeding System 


“live-storage” setup puts routing of mixed-lot orders and pal- 
letized loads on “run-through” basis. And it’s all controlled from 
a unique dispatch station featuring RR-type switches and electric- 


eye counters 


Philadelphia brewer, C. Schmidt & 
i highly flexible di 


irrangement directs cas 


LEONARD TRAUBERMAN 
Assistant Editor, “Food Engineering Sons, Inc. Here 
| it hin 

10) CHANNEI » manual truck-loading dock 
, Iti-ate i MM i the main building, or to three au 


| 


i cuirecti 


palletizers in an adjacent 


, I 
tructure Latter 
rtical lifts that take palletized loads 
! to a shipping platform, then 
tun th pallet loads of 
lott] 
Nerve center of this system is a 
bank of railroad-type switches oper- 
ated from a control panel at the dis- 
nificant ben patch station, All orders are made 
up at this point by one man, who 


mm production units discharge to 


t en 


empty 


id himself mpl 


can shunt any number of cases from 
any of seven product lines to ship- 


1. His loading of carriers will be 
iceelerated 
2. He'll advantage of 
live storage the old This flexibilit the 
floor-stacking of cases vnv to take full advantage of pal 
3. His will be tized of | impor 
notably simplified i me 67 of current 
Now demonstrating all these tion goes into highway trailers 
vith a top-efhcient loads. Yet, the 
' efiicient manual 


the 
minimizing 


have ping docks in either building. 


enable com 


inventory control handling rime 
ilLS¢ 
Val 


ordinated rs as unit 
tem the em permit 


loading of mixed orders for local 
delivery 

Another advantage is live 
since lines 
most of the 


run-through” basis. Cases ar 


stor iv¢ 
> 


CONVCYOI Calh aCCOmMMoO 


date production on a 
taken 
off the line only when output ex 
ceeds shipments plus live-storage ca 
pacity. In that event, excess 
ire hand-palletized and trucked to 
nearby load-unload stations 

On the other hand, this procedure 
is reversed when shipments tempo 
rarily exceed production. Cases are 
then put back on the lines as re 
quired to keep them running at full 
capacity. Actually, a three-day surge 
supply is maintained. ‘This permits 
uninterrupted loading of large orders 

In addition to serving as live stor 
ige for local-delivery loads, the prod 
accumulators for the 
Full-pallet switches indi 
many Case (in 
this re 


cartons 


uct lines act as 
palletizers 
terms of 
erve at 


cate how 
pallet load are im 
iny moment 

Phus, 
) make up loads for local delivery or 
ise the case reserve for palletiz 
‘his system was designed by 
Layton, Schmidt’s chief indus 
engineer, in cooperation with 
Syracuse, N. Y 
look at these 


the di patcher can choose 


Loe 
trial 
Lamson Corp., 


For a lose! Opeta 
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——How Cases Are Metered to Shipping Docks 


Product lines up 


from bottling floor; Electric-eye | 
: | Dispotch- Control | ae 
surge copecily, "counters, | **Starion | \L) Case Flow 
pam ATTY j . Production 
et TE, ee A to Shipping 
- é eT To \ DRoilroad-type switches 
(2) a4 a 
° / Automatic palletizers 
. eae y 
4 . < ion: fi fi i: fea’ ie Bridge to Pollet 
= . . / 7s ¥ new bui/ding lifts Qa 
. TrTy? TTY ; 4. 
> ' f A. s& 
Sond fj-g+ £s 
; >. > 
- \ mn 5 
5 take-off lines - { - {+4 gS 
to local~ delivery \ 2 . Fedo 26 
plattorm, each has yr" } es TN e® 
75-case storage 3 palletizer accumulator Tohighwayy 
capacity lines,each holds 300 coses trailer platform 


SCHEMATIC hows flexible routing 


shipping docks, indicates live-storage 
PI 


loseup photo r iph 


diagram key to 
















I 











1 CONTROL PANEL at switch 


station hous the automati 


counters (top), which can be set 
to deliver any number of cases 


from any product line. With de 


flectors adjusted, operator merely 3 DEFLECTOR channels the cases 


presses a button to release the 


CaSCS way conveyor 


2 “ELECTRIC EYE” on remote 








of cases from production area to 
capacity of system Numbers on 


below 








metermg belt count off pre-set 


umber of Case then shuts down line 





from product line to desired tak 
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tions, we will follow the various case 
flows through the bottle house and 


into outbound carrier 


Cases Travel Non-Stop 


Packaging takes place on the first 


floor of the bottle house, from which 
the seven product lines originate 
Six of them handle cased products 
in conventional sizes (12, 16, and 
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L OZ whereas th eventh line is 
used for miscellaneous item 
A hown in the accompanying 
diagram, all lines rise to the second 
floor and converge on the switching 
tation. Ilere, by means of deflectors, 
they cross a series of eight line In 
effect, seven conveyors are converted 
into eight at this point 
live of the new lines deflect cases 
into chutes that lead to gravity con 





veyors feeding five dock on the 
local-delivery platform The othe: 
three lines carry cases across a bridge 
to the building that houses the pal 
letizers and vertical lift 

Here's how this switching station 
operates 

Shipping orders are quickly in 
voiced and sent to the loading plat 
forms. From there, they are trans 
mitted to the dispatch station by 
intercom. ‘The dispatcher then pro 
esses the order by setting automat 
counters on the control panel, and 
adjusting deflectors on specific prod 
uct lines. Positioning these defle 
tors is the only manual operation 
required before the system is ready 
to deliver a composite flow of cases 
to a particular shipping dock 

Number of cases successively fed 
from each product line is regulated 
by counter settings, the actual count 
ing being done by electric-eye mech 
anisms on each live-storage conveyor 
\fter the required number of cases 
of a particular item has been deliv 
ered, the electric eye shuts that con 
veyor down, and operator starts the 
next one. 

Thus, any assortment of items can 
be sent to the shipping docks. And 
having the total count of each prod 
uct that is delivered greatly simpli 
fies inventory control 


Palletizer-Lift Operation 


Ihe three remaining conveyors 
feed the palletizers which handle 20 
25 cases per minute. Loading pat 
terns are selected at the di patch 
station and transferred electronically 
to the palletizer memory cart 
ridge, which programs the stacking 

Palletized loads discharge to short 
roller conveyors that feed vertical 
lifts on the second floor. Latter take 
loads down to the shipping platform, 
where they move out on slat con 
veyors and are picked up for immedi 
ite trailer-loading, or go to storage 

Cases of empty bottles go up to 
the second floor on the lift’s return 
trip and discharge to holding con 
Veyor E’mptie: ire either stored or 
depalletized and sent to washers in 
the bottle house 

Action of a palletizer l iter 
locked with that of its corre ponding 
lift, whose feed and di charge con 
veyors each have a three pallet-load 
holding capacity ‘Thus, palletizing 
tops automatically when three loads 
have accumulated on the lift’s feed 
conveyor. Moreover, a lift will not 
accept a load for travel in either di 
rection if its respective holding con 
veyor is full 
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Compressor Circulating fan 
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RIPENING IN TRANSII 


" 
fo hermecticall il 


, { 
if | i j 


lined with thin metal sheets and having tight-fitting 


inted on floor over an axle 


nsulated 1 il 
! 
ompre i irculating wunit are mi 


istributed thir lh sparge lin 


Speeds Fruit, Vegetable Ripening 


Special method employs air-nitrogen atmosphere to hasten biological 


processes 


Technique may also be varied to keep produce “just 


right” in storage. And there’s an effective fumigation application, too 


DIEGO STRANIERO 


McGraw-Hill World News, Rome 
fruit 


Il rance il 


dst hiique 


PRODUCERS of fresh 
| in Ital mid 
I prove 


iV WSiliv’ ill 
tor quick ripening, extending st 


ind fumigating their p 
new method 

> 1. enables delivery of ripe produce 
long before the field-ripened prod 
ucts are available. 

> 2. Makes best use of the last part 
of the crop. 

3. Destroys 


mum of toxic gases and without usé 


insects with a mini 
of vacuum, 
> 4. Operates at approximately (th 
the cost of other systems 
Phe technique makes use 
logical processes which, as thr 
ind vegetabl consume 
Phey are regula 
the amount 
hed to the 
| mployed ire | 


produc { 


ulated compartment or war house As a result, a singl plant was de 
igned that, with different gas mix 


following 


r treating the fruits and vegetable 
iutomatical controlled = ga tures 
ind CQ, ab 

refrigerating and 
1c for 
temperature and humidity in- the OXY 
heating three- o1 


mperature to 
| 


would perform the 


orbing machin yperation 
ventilating de RIPENING: Gases used for this 


patented muxtures of 


mixing 
uniform operation ar 
ren and nitrogen that speed up 
four-fold, the biochemical 
product 


maintamimg a 


mpartment electri 


for raising t 


timum leve | tre 


in, and uitable gas-distributing 


ipparatu reactions in the Lempert 


itments be iture is maintained at approximately 
> dar i state of ripen ind 
ittamed that 


und 


equipped with vould take up 
rolling the do to 

fi0n 

Storage: Here, oxygen in the en 

replaced with nitrogen 


month natural condi 


terimg ga 
Also, CO 
from the treating compartment’s at 
mosphere. A temperature of 60-651 

usually itisfactor However 
products are to be stored for 


xtended p | limited amount 


ind moisture are re moved 


But during \ n 


found 
eneralh mM 


xygen-nitrogen 
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Using Salt Efficiently 


by INTERNATIONAL SALT COMPANY, INC.—America’'s largest producer of salt 









Today, ilt-using ompanie oO! have 
e problem of determining how much area 
i 


volume are needed to store a given 


iount of rock salt. To help the compa 
es faced with this situation, International 
as developed a system for determining the 
act floor space (or plant area) needed for 
iny tonnage of salt. In addition, it is possi 
ble with this system to select the shape of 
alt pile best suited to individual plant 


layouts, 


Principles of salt storage. International’s 

stem is based on two known facts: first, 
one cubic foot of rock salt (loosely poured 
and medium-packed) contains a constant 
average of And, second 


ery conical pile formed by pouring rock 


72 Ibs. of salt 


alt from a fixed overhead point assumes 
the same shape. 

Referring to the diagram, you will note 
hat this shape is a perfectly conical one, 
with an angle of repose of 32° from the 
In other words, for every 12- 
Tit. } 
/72inen 


horizontal 
ch horizontal run, there is a 
rise. With these basic principles, therefore, 
it is possible to determine just how large a 
pile will be formed by any tonnage of 
rock salt. 
Tables give complete area and volume 
data. 


Ompanies, 


For the convenience of salt-using 
International has prepared a 
comprehensive set of tables with all the 
torage-space data for amounts of salt 
With 


hese tables, for example you can quick ly 


ranging from three to 23,000 tons 





DATA GIVEN IN INTERNATIONAL’S 
SALT-STORAGE TABLES 


Given ar amount of rock lt, from 
three to 3.000 tor ou in find 
these storage-pile measurements at 

1. Height 

2. Base Diameter 

3. Base Area 

4. Surface Area 


Volume 





» How to Determine Space 





eels for Rock Salt Storage 





of two basic rock-: 


Note 32 


Diagran 


windrow at right 














find exactly the amount of space needed to 
store 3,000 tons of rock salt. (The answer 
is a single, conical pile 100 ft. in diameter 
at the base, and 31 ft. high.) 


In many plants, however, it is not possi 
ble to store salt in one large 
Instead, it stored in 


longer, windrow-shaped pile. In this case 


conical pil 
must be a lower 
International’s computations on storage 
space requirements apply equally well. Th 
data in the tables permit you to select the 
height or length of windrow pile best suited 
to your plant needs 

Again taking the example of 3,000 ton 


of salt 
conveyor belt into a pile 65 ft. wide at the 


It can be poured trom a portable 


base, 20 ft. high, and 100 ft. along the 
crest, Or, if such a pile doesn’t suit your 
plant needs, the same tonnage can he 
tored in a pile 75 ft. wide at the base 


3 ft. high, and 55 ft. along the crest 


Easy way to check tonnage of any 
salt pile. A problem often encountered | 


salt-using Companies is how to determine 


the amount of salt in a give torage pil 


Here again, International's complete tabk 
will quickly give the an er. Because eacl 
measurement in a mmetrical salt 


bears a fixed relation to every other. j 
po ible to f 1 eve measurement h 
only one is kno | i ) al | le I¢ 


tarpaulin of 


the surface area of a conical pile 45 ft. in 
1,870 sq. ft 
sive tables are included in a booklet 
s Industry 
your 


These comprehen- 
Brine 


which will be sent 


diameter | 


for Today 


to you at request. Simply contact 


International, 
- 
7M. TECHNICAL SERVICE 
Ny Wie WITH YOUR SALT 
AN Te 


Through skilled and experienced Salt 


Specialist International can help you 
get greater efficiency and economy trom 
the salt you use. International produce 
both Sterling Evaporated and Sterling 
Rock Salt all types and siz And we 
also make automatic dissolvers in metal of 
pla tic for both kinds of salt. So we can 
recommend the type and size of salt most 
pert tly uited to your nee { 

If yo I hike tl issistance of an Inter 
national “Sait § cial on a prot ler 
( or | T or turthe 
formation ¢ i need i rock il 

ie ict you! irest | 
national sales office 


International Salt Co., Scranton, Pa. 

















the surlace a 1 ol the pi bor <¢ 








FOR INDUSTRY, FARM, AND THE HOME— 


STERLING SALT 


PRODUCT OF INTERNATIONAL SALT CO., INC. 





wo Minutes Daily 
olved Our Tough 
rinding Problem” 


Says W. Carleton Merrill, Manager, Protein Division, 
Jas. F. Morse Co., Boston, Mass. 


Engineered to Save Downtime, 
Keep Production on Schedule 


One man can swing open a 
Sturtevant Swing-Sledge Mill or 
Hinged -~Hammer Pulverizer in 
less than one minute —for in- 
spection, clean-out or mainte- 
nance — thanks to Sturtevant's 
unique ‘“‘Open-Door"’ design. 

Costly downtime is cut toa min- 
imum, production kept on sched- 
ule —even when the unexpect- 
ed happens. Little wonder 
that users say: ‘‘Because of their 
rugged construction and “One 
Man, One Minute" accessibility, 
Sturtevant machines give us 
lower operating costs over more 


years. 


te ' toh. Re 


Request Sturtevant Bulletin No. 084 


JAW CRUSHERS CRUSHING ROLLS 


STURTEVANT “OPEN-DOOR” DESIGN 
MAKES MAINTENANCE A CINCH, 
INSURES OPERATING EFFICIENCY 


d 100 per cent di harge area from our grates,” 


Co, reports But cake tankage ce coarse (5 in. largest 
. w smallest 


soft to hard 2 in. and 
naterials to from 12 to 
with minimum fines 


/6 
and trimmings of meat and fat can dels range from 


ill the grease isn’t pressed out. In two 


the end of the day we open our Sturtevant All except two ). Three types—Balanced 
Mill for inspection, clean it if necessary, and smatier s ite on double ave automatic adjust 

con crush twice y in operation; Recom 

up for the next day mended for 3 to 1 reduction 


Request Bulletin No. 065. 


opening (lab t sizes, with rolls from 
26 in. Capaci to 38 x 20 in.; rates to 


produc thon 


1. Request Bulletin 





rind nything a unpredict ible cakes of dry 


inkage like the Mors 
v-downtime tor clean-outs and emergency mainte- 
oull want the On Man One Minute accessibility 


engineered into 


Company does or 


ALL STURTEVANT MACHINES ARE DESIGNED 
TO OPERATE ADVANTAGEOUSLY IN “UNITS” 


construction that has been 
crushing and grinding machinery 


rugved 


irtevant ROTARY FINE CRUSHERS 


{ddres Sturtevant Mill Co., j 


RING ROLL MILLS 
Write today describing your problem. Please include in 


ratio ) material process and desired capacity. 


Clayton Street, Boston oe Mass. 


STURTEVANT 


Dry Processing Equipment 


The “OPEN-DOOR" to lower operating costs over more years 


CRUSHERS * GRINDERS «* MICRON-GRINDERS + 
BLENDERS * GRANULATORS + CONVEYORS -*+ 


SEPARATORS 
ELEVATORS 


<«- For more data, circle this page number on card at back 


Five models reduce 3 to 8 in 
soft to moderately hard mate 
rials down to % to 1% in 
sizes. Capacities up to 30 tph 
No clogging; even product 
flow. Smallest model has 6 x 18 
in. hopper opening, largest has 
10 x 30 in. Write for Bulletin 
No. 063 





Reduce hard or soft 14 in 
and smaller sized material to 
from 6 to 200 mesh. Grind 
only no screens. Capacities 
of 3 models range up to 18 tph, 
depending on model, material 
Ring diameters and faces 
24x7in; 45 08m; 44x hin 
Request! Bulletin No. 079. 
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PREATING CELL ha gasketed door that is closed wit! imps to prevent 
nitrogen ratio of dosing gas, its CO, content, temperature and humidity. Manome 
right photo) is lined with thin iron plates, has fans to circul erfor 1 pip 


ratio of the torage itino phi re 
imply low down th biological 
processes in the produce. When the 
atmosphere is returned to normal 
conditions, the processes resume their 
original functions and normal ripen 
ing proceeds 

Fumigation: For this operation 
in artificial atmosphere that stimu 
lates and peed the re piratory ict 
ity of the insects, and that contain 
1 smal] quantity of methyl bromid 


Is u ed Phy 
| 


temperature and humidity ar ITI 


i] condition ul h i 


claimed that mout | | 

tity of toxic gas gi results co PORTABLE CELI 
parabl to th 

proce 


Several Size Compartments 


Of the units now in opera 
many employ compartments made of 
iron. Inside lining is of thin plate 
carefully soldered to make the in 
terior air tight Doors and other 
openings ar provided with pecial 
gaskets and closing clamp 

Stationary compartments accom 
modate from 7 to 13 ton Portable 
ones hold 3 tons or mor 

For rail cars, either wood or iron 
boxes with capacities of 1,300-1,400 
cu. ft. are used Boxes are lined 
with thin iron plates, carefully sol 
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How Poor Lubrication 




















LACK OF ADEQUATE FILM STRENGTH in an oil causes CARBON BUILDUP no ere it restrict 


| th itih if i ] assa i i mip! I ipacits 


Here's Oiling Routine That Assures 


Good maintenance of your unit begins with proper lubrication and 
ends with high efficiency and low operating costs 


R. A. BUKOWSKI feeding of minimum quantities of Carbon build-up occurs when the 


il, thus climinates “‘oil pumping oils break down chemically at high 
+. High Chemical Stability for operating temperatures caused by im 
PERIODIC LUBING is vitally 3 trong resistance to oxidation, with proper discharge valve action. Fail 
mamtenance OF your  jninimal formation of gum and cat ure of these valves to seat allows hot 
bon deposit Moreover, any carbon discharge gases to re-enter the cy] 
g, a good grade of — that does form should be of the soft, inder on the intake stroke, thus pr 
generally satisfac fluffy type that does not readily ad- heating the air and reducing eff 

ICH l ire usually naph here to metal surface ciency. 
base, thus work to deter ». High Flash Point to keep down Carbon thus produced will tend 
n and gummy deposit flammable vapor to restrict air flow in the cooling 
r hould have the following An accompanying chart gives a passages, And the gum and carbon 
ictenisti tual specs on characteristics of proper from the heads are carried to the 
Wetting Ability: A property oils. If your compressor is to oper intercoolers in the pump cycle (sec 
t enables them to wet metal sui te in a damp, humid location, you photos Here they drop out and 
n preference to wate there vy want to add a rust inhibitor to form a sludge, which is then baked 
then n 0 U uw crankcase oil by the hot air between stages of 
n of } n from OmMpre 1On Phi of course, means 
compre Proper Oil Is Essential till higher operating temperatures 
High Strength t ruptut In this light we see why it is ad 
thin films | en lubi When an oil lacking in the above ible to replace intercoolers and 
ts, and juently to qualities j |, many maintenance  aftercoolers if a major overhaul be 
netal itacts and wea oblems will a Most troubl omes necessary. Recommendations 
Correct Viscosity at operating ne I for carbon removal are vague. Som« 
This, in combination on build-up ompressor manufacturers say once 
enables the « hanical frictior ever 600 hr., others Say every 


ympressed Air & Gas Institute, Cleveland 


ind completely i pumpin month 
| Mechanical efficiency is greatly 
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Ups Maintenance Cost 

















failing to function prt 


it high « 


victims 


THESE VALVES, too, are 


, , 1 
[ of oul that | iks down chemicall 


( 


Proper Compressor Performance 


reduced with lubrication 
Metal-to-metal contact parts de 
mand an constant film. Oli] 
that don’t have the proper wetting 
ibility and don’t resist the washing 
choice ) 


HT prope I 


CvCcl 


iction of water aré 
Common sense tells you that if two 
metal parts are allowed to run on 
one another without lubrication, they 
will not run as smoothly and eff 
iently as when they have been prop 
erly lubricated 

But no lubricant will do it 
if proper internal 
lacking. On overhauling a 
care should be taken to make sur 
that all lubricating passage 
Since lubricating 
ystems in the 4 to 20 hp. range are 
of the spla h type, lubrication of a 
ital part may depend on a simpk 
oil hole. And if that hole is closed 
no oil can enter the passage. One 
hows the crankshaft 
ingle-cy] 
lubric i 


poor 


job 
maimtenance 1 
pump, 


» Ale Ope ll 


most COMPICssol 


f our photo 
taken from a 
pump 


ingle-stage 


inder that had poo! 
tion 
Oil pumping arise 


from unpropel 


lubrication, and it usually occurs with 
grade of oil 
will 
On 


wom rings don't 


the use of an inferior 
But worn or stuck piston ring 
ilso bring about this condition 


the other hand 
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really appreciably affect the actual 


ur-pumping « MNciency 
Leakage is a somewhat illusive a 
pect of 
Spot 


COVCT, 


maintenance 
it can occur—base, end 
and gaskets—should 
be checked frequently. If gaskets ar¢ 
till intact, shellac both sides and r 
place If torn, get new ones. 

As a test of compressor efficiency 
it’s advisable to check pumping time 

the new | 


lubrication 
W hie r¢ 


ide | late 


ompre r between a 


ence If 


ttain pressure differentia Phi 
record can be kept for further refer- 
in the future, you 
not getting a 


u pect 
that you are much 
from hould 
it is a simple matter to repeat your 
heck of thi 
i] 


oul equipment is you 


pumping fin ve 
ime pressure range 

If there is a great differen 
our lubrication program fy t 
haps all you need t 


tuation is th 


Oil Requirements Differ With Operating Temperatures 


a 
Ambient Viscosity 
or at 
Room Temp 100°F 
°F $.$.U 


Flosh 
Point 
°F (Min) 


——— 
Carbon 


Residue 
Yo (Max) 


Pour 
Point 
°F (Max) 


Preferred 
Bose 





$5 tol20 490 to 600 430 


+20 015 Naphthenic 





32 to 55 290 to 350 390 


0.10 Naphthenic 





ie) to 32 160 to 230 








Nophthenic 











Above |20 


below O 








or Consult factory giving details of installation and operation . 














PERCENT MUD IN CLARIFIED LIQUOR 


OLD WAY 
0.75% av 











,NEW WAY 
“7 00028 % av 





RI 





SERIES OF REGULAR ADINGS 


4-Way Sugar Refining Improvement 


® QC Mechanized 


¢ Techniques Advanced 


* Color Gaging Sharpened © Process Further Automated 


1 ited mn an excellent 

n and hay d pH control, and thu 
larifiers to separate th 
imount of pectins, gums, 
thie 


HAROLD RAPP 


istant Editor f 


It's now approaching the half-way 
mark in its expenditures—and it points 
strides 


1 1RC ye 


nins from liquor 


to these four outstanding 


that already demonstrates the 


It’s that kind of tuning that’s now 


spelling 


fined Syrups & Sugars, Inc., 


ers, N. ¥ 


notable 


ugal outy ut ha 


for Re 
of Yonk 


dividends 


manuta 
oomed from 
L95/ 


) 
doubled 


nad que 


himin 


‘proot 
of its principle l'ast-action auto 
matic quality control, new stream 
lined process techniques, strides in 
automation, and instrument rating 
of newly achieved low-color levels. 
Improved defe 
ite myecthion of 


to flow 


ifion—continuou 


maty icid according 


rate, and lime according to 


* ROBOT QUALITY CONTROL 


the automat 


if id 


Befe installing 


tem of adding ind lime, an 
perator was responsible for treating 
ibout 100 tanks each day. He only 
had a per tank to see 


to the two chemicals 


few minut 


idding of the 
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VOID-FREE 
PALCO WOOL’ INSULATION 


reduces heat transmission to a minimum 


PALCO WOOL is a natural corkscrew-like 
redwood bark fiber with the inherent resilience 
to stay in place without support so entire wall may 
be inspected to eliminate possibility of voids o1 
pockets. At recommended density of 4.5 Ibs./cu, ft., 
it displaces so much air that convection currents 
are virtually eliminated. Impervious to moisture 
, effects and deterioration, it has no vapor dams 
ZERO PERM VAPOR BARRIER to trap moisture and lower efficiency. Snug 
fit around all structural members eliminates 
reduces vapor transmission to a practical zero joints and edge leaks. Application of 


, : interior finish is completely inde- 
ZERO PERM is formed from 1-mil aluminum with -mil 


pendent of insulation placement 
Du Pont polyester “Mylar” film permanently laminated 
to each side. This combines the virtually perfect vapor 
proof quality of aluminum with the tough flexibility 
of “Mylar” — offering complete permanent protection 
against vapor leaks. Joints are sealed with ZERO 
PERM Pressure Sensitive Tape. In effect, this 
forms a single unbroken vapor barrier sheet 
enclosing the entire room, which may be 
inspected before insulation is applied. 
*Alumiseal Corporation Trade Mark 
a * bat eT Wee 5 


FULL INSPECTION ELIMINATES HUMAN ERRORS IN APPLICATION OF VAPOR SEAL AND INSULATION 


: ZERO PERM Vapor 2. Palco Wool is packed 3. Palco Wool is packed 4. Lower temporary 


Barrier is completely in behind temporary re behind second tempo sheet is removed, placed removed, wal 








—_ 


stalled before insulation tainer sheet at bottom rary retainer sheet above second sheet inspected to determine 
is applied, allowing full of wall and packing process is that there ar 
inspection to eliminate continued. Process is re ets. voids 
vapor leaks peated until entire wali Interior fir 
is packed applied 





SEND COUPON FOR COMPLETE INFORMATION __ -) THE PACIFIC LUMBER COMPANY 


100 Bush Street, San Francisco 4, California * Room 


THE PACIFIC LUMBER COMPANY Please send me, without obligation 


Complete Refrigeration Insulation Manual 
Sample of Palco Wool Insulation 
Information on Zero Perm Mylar-Armored Foil Vapor Barrier 


PALCO In-place test data on insulated structures 


eS INSULATION | Name 


WOOL 














Address 


100 BUSH STREET, SAN FRANCISCO 4, CALIFORNIA City 
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Cherry-Burrell ‘“Uni-Seal” Valves 
simplify sanitary valve maintenance 


Install new Cherry-Burrell Uni-Seal valves and forget about valve plug main 





tenance. No more galled and scored plugs... no more costly machining ot 
cating surfaces to assure tight flow control .no more need to return 


ves to factory for reconditioning or plug replacement. Here’s why 


AR iy @ New Uni-Seal rubber-covered casi alloy plug does not gall or score, 


® New Uni-Seal rubber-covered plug unaffected by cleaning solutions. 


© New Uni-Seal rubber-covered plugs are interchangeable—one plug 


fits every valve of like size 


© New Uni-Seal rubber-covered plug can be changed—simply and quickly 


without removing valve from line 


Available in | 12” and 2” plug-type Cherry Burrell stainless steel valves. 


Ask your Cherry-Burrell Representative for the story and /r) them now! 


CHERRY-BURRELL 


CORPORATION 
F427 West Randolph Street, Chicago 6, IIlinois 


Dairy © Food © Farm © Beverage e Brewing © Chemical 


Equipment ond Supplies 


SALES AND SERVICE IN 58 CITIES — U.S. AND CANADA 


ONE 
UNI-SEAL 
PLUG FITS 
ALL THESE 

VALVES 





| to ad 
H conti 
id skill 
Now a ument 
1 from the melter an 
1 id for 
ul from holding 
ratio to flow rat 
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phosphori 
nk) in nxed 
h gal liquot 
mixed 
\ idific | liqu | l reated 


running to 4a 


thorough 


t of lime added 
iutomatical 
measured by tempei 
clectrodes in te 


line after the 
trifugal pump moves the lim 


econd IIXCT 


manually controlled valve 
th pH electrode d 
the liquor flow rate to the clari 
ner But acid and lime ar 
of the setting of 
because reagents are d 
cording to the flow rate 
Following treatment in the 
inother meter continuously it 
ind record pH Readings of 
form the 
reasing the 
flow rate 
| meter is the crucial 
determining the final pH But 
rained in. thi 
pli ontroller 
terchangeab] tor 
ieckup and 
nt 
Automat dere 
doub] benefit—uniform, we 
djusted pH of clarifies 


Tall POM Wihy 


idded 
rope rly rey irdle 
lye 


i] Vdl 


ered a 


trument basis for 


or de ratio of 
econd 
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that 
Purposes 
mvenient replace 
ition ha reapec 


liquor nite 


* NEW TECHNIQUES 


in the quest f 


RS&S 


t 
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ontaming both anion and 
ition mployment of a pre 
filter for the final pe 


| 


ind quicker inp 
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Making pe 

r extta purl 

ad red 
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2 
let -liquid sugor 
hemicals 
woter 
utiet -bockwosh 
water 








Bubblin 
in 
Rinsing out all reagent th 4 
f mpl te remo\ 1] } ind ited bi | wnEs" DOCEWOR 
onductivity of rmnse water 
) Sweetening 


cy batch ot 











ION-EXCHANGE MONOBED 


Improving Sugar Purification 


i i 


hnal 


climuinate ( 


peration 


these unl 
' 1 

hale 
ete 








fonk 


| | Heod 
a 


Aerators 


1 








Flowmeter and | 
recorder~-controller 


ore 


eaten | 

i 
Compressed air! Production 
{ : flow-rate 


oo 
control 


. ph 
€) "a ocaers recorder -controller 


Lime sucrete 
fank 








Clarifier 


it lowmeter 


Phosphoric 
acid tank 


CONSTANTLY PROPER 





Blends many liquids 
automatically 

with 

unexcelled accuracy 


SIMPLICITY OF DESIGN SAVES SPACE 
REDUCES MAINTENANCE 


Les 


DIALS FOR EVERY PURPOSE 


Model K printed record of 
juantity dispensed or received for account 
ing; Model P—-delivers predetermined quan 
10,000 gallons; Model RP de 
quantities, repeating 


furnishes 


tities up to 
livers predetermined 


each quantity automatically 


FREE OFFER... 


Write for full color, 12- 
page Facts Folder titled, 
“XACTO PRECISION 
BLENDING SYSTEM.” 


1326 E. CREIGHTON AVE. 
FORT WAYNE, INDIANA 
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Drivers get set to “hit the road” with the first of the 1000 new Power Giants ordered by Ryder System, Inc. 


Dodge awarded 
1000:truck order 


“Wea picked these Dodge Power Giants to pive 
our truck-lease customers the finest hauling and 
delivery operation at lowest cost'’, James Ryder 
(right), president of Ryder System, Inc., tells 
Lee F. Desmond, vice president of Dodge 








Ryder System, Inc., world's largest exclusive truck-leasing company, 
puts low-cost operation first... picks Dodge for record order 


When your business is leasing trucks, there’s 
only one way to make it pay off. And that’s by 


keeping your operating costs per mile at rock- 
bottom levels. That’s why Jim Ryder, presi- 
dent of Ryder System, Inc., decided on Dodge 
when he needed new trucks. He knew that 
Dodge trucks are built to take extra miles 


without extra costs. 


For instance, new Dodge Power Giant V -8’s are 
the most powerful of the low-priced three. 
And that extra power lets you handle the 
ruggedest hauling jobs with less engine strain. 
Less strain means less wear and, of course, 
fewer repairs. Exclusive Power-Dome design 
delivers premium performance on regular gas, 
too. “I save money both ways’, says Jim 


Ryder. “But more important, | know that my 
customers will be thoroughly satisfied with any 


] 


Dodge Power Giant they lease.’ 


Why not do as Jim Ryder did . . . check into 


the facts with your Dodge dealer. You'll find 
a Dodge Power Giant will pay off for you, 


whatever your business. 


DODGE 
DowerGiants 


Most Power of the Low-Priced 3 
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FLEXI-VAN SERVICE 
NEW YORK CENTRAL 








vay trailers W 


NEW APPROACH i 
, i= tandard flat 


i i 


treamlines Piggyback 


New York Central makes big “trailer-railing’” bid 


with revolutionary package-form freight service 


4. Abolishes expensive, time-con vay tractor-trailer to a flat cal 


umimg anchoring of wheeled trail g manner 
ers to rail cars unit is backed 
5. Cuts down yard-switching costs p to fla r along any 


mid accelerates movement of freight 


road beside 


then slid (« 
mounted on under 
onto the tumtabk 
1 it is complete] 
el assembly. Mi 


ty 
tid 


between carriers using the equip 
ment 
6. Makes for greater use of each 
trailer wheel unit, since licenses will 
tav with it 
Ienables simultaneous mass un 
loadings and loadings of dozens of 


the 


flat car 
} | 
|. Speeds transfer of trailer trom 
highway to rail operation and back 
wraith 
I liminates expensive loading 
equipment and dock facilities, 
Reduces weight, center of 
ravity, and height (the latter so 


resent unde rpasses may be u ed 
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Van i iutomatically locked to 


] 


BACKING UP: With its rear ei PRANSFERRING: © t stradd flat 
i the Flex trail 


unlocked, trail 


i 
ir equipped vit! ially-d d hyd hivdra t-t Kea heel 10W nder forward 


tt-tabl 








* POSITIONING: | Lift-tabl 
abling it to be vun ri 


] 
Ie 


on flat car is mounted on a | 
lift that enables it 
lowered d necded 

Flexi-Van Service will be operate: 
in self-contained fashion, within th 
New York Central System, by th 
company’s freight sales and 
department and NYCT 

Also planned by Central i 
dling of water-rail operations, 
plying an adaptation of the 
principle 





Other Roads Like Piggy 

HYDRAULIC LIFT-TABLE | 
WHAT HAVE been the experience ick service. Wher ’ 
of other carriers with piggyback? ff road wl 
Since 1954—with its big swing W her 


1 trailer 


FOOD ENGINEERING, MAY, 1957 





Cementable TEFLON solves 
sticky food-handling problems 


‘ Lining hoppers, chutes, feeders, bin 
' J ‘ 

Slipperiest material TEFLON* reduce urface friction 

provides non-stick ders and other materials flow freely 


sanitary surfaces for need for vibrato or manual attentio 


an ackaging 
@ Hoppers ) Dachaging 
damaged, 
@ Chutes ip” oceur 
@ Conveyor guides reduced to 
2 Packaging machine 
guides 
Filling machines 
lipperiest of all solid ma 
Work tables teria tha alse emicall ion-con 


» Waler 
Contecti nery molds ig 
Baking pans 
Pastry flats 


Pm vith commercial adhesive 
cm mers 
Oi 1 , wood, oncrete, pla tic, gla or 


@ Feeders ling equipment 
@ Bins, etc 


United States Gasket Company 
Camden 1, New Jersey 


nited 
tates 
asket Plasta Dwiion 


OF THE GARLOCK PACKING COMPANY 
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to piggyback—railroads have contin 
ucd to adopt thi type service until 
more than 20 are now offering it. 
Loadings now exceed 20,000 trailers 
pel month 
And when Florida East Coast RR 
rranged to haul trailers between 
Jacksonville and Miami recently, 
parts of the country (except be 
tween Washington and Jacksonville) 
finally had a stake in piggyback 
Originally adopted by most roads 
the “all-rail” type service under 
which trailers were owned or leased 
by the carrier. Pickup and delivery 
in terminal areas is usually by truck 
ers having contracts with the roads 
1955, however, the Penn 
ylvania supplemented its ‘VrucTrain 
rvice with the “common carrier” 
type, using pecially dc igned 75-ft.- 
long flatcar iccommodating two 
ice has been ex 
+h arrangements with 
man part 
| railroads 
} TV1ICc¢ 
Simultaneous! the Penn. ex 
tended it ill-rail ervice to the 
ind the Southwest 
through mnechiion 1 the North 
Western and oul outhwestern 
In ), Ui I iveraged 
pe eek, of which 
ommon Carrie! Rev- 
unning at a $15,000,000 
end 
kawanna, which operates 
ll-rail” plan exclusively, 
300 converted flatcat each 
ipable of handling one trailer) and 
ipproximately 350 trailer lhrough 
16 connecting carriers it provides 
rvice to more than 600 stations 
from Portland, Me., to the West 
Coast and the Southwest 
This road reports revenue from 
piggyback trafic in °56 as 2.3c. per 
ton-mile, which is 44 rreater than 
the average 1.6c. for all traffic, 


It’s just until we get that 
broken section repaired.” 
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How to keep corn-flakes moving... 


Louis Allis motors provide reliable drives, uninterrupted process flow 


Modern food processing systems require dependable 
drives to keep production flowing smoothly. A minor 
motor breakdown often means costly waste, as well 
as loss of production. 


That’s why many segments of the food industry are 
turning to Louis Allis for help in powering food-han- 
dling machinery. Louis Allis engineers, expert in food 
systems installations, are available to advise you on 
correct drive applications. Their recommendations 


MANUFACTURER OF ELECTRIC MOTORS AND ADJUSTABLE 
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often can save you money on the initial installation, 
as well as eliminate a source of future problem 

What’s more, all Louis Allis equipment is pleasingly 
styled to blend well into today’s modern publicly 
viewed food plants, where appearance is important. 
Why not ask for a list of food plants in your area 
using Louis Allis motors? See what they say. Con- 
tact yuur Louis Allis District Office, or the Louis 
Allis Co., 442 E. Stewart Street, Milwaukee 1, Wis. 


LOUIS ALLIS 


SPEED DRIVES 
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Tailored to meet exacting’ 


food specifications... 
REX’ corn syrup—high in total sugar content 


lowest viscosity of any corn syrup—easy to handle 


® 
GLOBE? corn sr0ps—medium and reg- 


ular conversion—available in a range of viscosities 


Promote : mooth, uniform terture, true flavor Preserve natural color and flavor of fruat 


IN ICE CREAM IN FRUIT PIES 


IN CONFECTIONERY IN CANNING 
sure better grain control, longe r she if life Preserve true color, enhance natural fruit flavor 


Technical assistance in developing improved 


formulations available on request 
CORN PRODUCTS SALES COMPANY 
17 Battery Place, New York 4, N. Y. 
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Now-Better Polyester Films 


®@ Heat-shrink type excells in skin-tight pack 


@ Special coatings enhance natural properties 


FE STAFF 


PWO IMPROVEMENTS in polyest: 

1ew packaging opportunities for this tough, clea 

vere unveiled by duPont at the recent AMA 

Show in Chi Igo 

P A heat-shrinkable oriented Mylar, developed in coopera 
tion with Wilson & Co., Chicago, is already being used 
by this meat packer as a strong, skin-tight wrapper for 
its new line of ready-to-eat hams. 

Here, exclusion of air boosts product protection and 
olor retention, while the ability of this material to with 
tand rough handling further minimize poilage = that 
tems from torn packages 
P And additional flexibility has been added to standard 
Mylar by coating it with a modified polyvinylidine chlo 
ride~and by even further laminating this combination 
with polyethylene. 

I hese latte: products, now available in limited commer 

| quantitn ire seen part ularly suitable for boil-in-the 

luncheon meat, cheese, candy, and ie package 
icre production and marketing conditions necessitate 
film that quick ind easily heat-sealed and posse 
ugh gas and moisture impermeabilits 

lhe onented film, obtainable in 4-muil continuous tubing 

pre-cut lengths, is easily shrunk in standard, hot-wate 
lip equipment. Once shrinkage is complete, the plasti 
icquires the same dimensional stability possessed by stand 
ird Mylar 

1 pit thy hange, the new product ha 
yarency, extreme durability from — 80 to 3001 
trength, excellent tear resistance, and impermeabilit 
fat Ilowever, like standard Mylar this film must 
ntly be heat-sealed with a combination of heat 
iIvent 


Coated Films Improve Heat Seal 


In contrast, main feature of the coated 
jatic improvement in heat sealability. Pol) 
thickness, coated with less than a 4-mil 
nylidine chloride copolymer (a Saran-type plasti 
ye run on standard, high-speed packager ith only 
nodification 
Further, the extra barrier to moisture vapor and 
that this coating adds to the natural protection of Mylar 
itself, yields a material particularly suited to dificult bag 
overwrap, and vacuum packaging ipplications, where tran 
mission rates are critical NEW FILMS IN ACTION, ‘Top 
Market tests have already been successfully run on er is applied t in 
candy and cookie packs utilizing this material, and a Center: Superi 
polyethylene combination has been tried for vacuum-packed tearing even from 
meats and cheese. Meantime, duPont researchers are con ire Clip-closed 
tinuing to explore the new films to evaluate their prote« Hygrade Food Product 


tive qualiti from statistical and economic standpoint polyethylene combinat 
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Shrinkable Pp 
Wilson & Cx 
ited film re 
Both packa 
uling. Abo 


ise OYE 





High speed, efficiency, and flexibility best 
describe the newest in film packers, wrappers, 
sealers, fillers, check weighers, coders, and con- 


verters displayed at AMA’‘s Chicago Exposition 


5 Continuous 
Pouch Packers 


SINGLE-COLUMN pouch packager handles 
oll-fed Saran film and forms it inte pouche ; that 
ire filled and sealed at speeds up to 60 per min 
( ompact unit 1 equipped with a bucket elevator 
that carries products from 12-head volumetric 
dispenser (left) to pouch former (right)—Han 
ella Machinery Corp., Palisad Park, N. J 


FILLER-PACKAGER pouches liquids and powders at 
| cr min, Accurate echanism dispenses materials in 
from 4 ml. Reverse vacuum device insures sharp 


lling Machine Co., Inc., 


NEW IMPULSE SEALER on Stokeswrap machine cuts 


Im waste on polyethylene sealing applications Tech 


ilso gives strong, positive seal on other thermo- 
films.—Stokes & Smith Co., Philadelphia, (86C) 


oer a 





CHUB PACKAGER utilizes unique hot 
air-blast sealer to form 30 wraps per min. 
from polyethylene film up to 4-mil thick 
Air is heated in a coil by induced current. 
Variations in current and air flow give 
clos ling control.—Kartridge-Pak Ma- 
hine Co., Chicago. (87A) 


FORM, FILL, AND SEAL packager em 
ploys direct-sealing electrically driven rolls 
to pouch liquids, olids, and powders in 
flexible materials. Forms single or attached 
units at speeds to 400 per min The Bell 
Machine Co., Oshkosh, Wis. (87B) 
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1 Tray Wrapper, 3 Baggers 


- 7 


TRAY WRAPPER utilizes oriented Pliofilm that i 


ightly conform to packaged product Vilm’s tear and pun 


reduces re-wraps and boosts p re appearance. Com 


hort stroke and smoo operation for high peed 


yperation ilectric-eye registt yvern ipphi ition of printed 
Phohilm suppli | by ‘Tee-Pak Chicage ( Overwrap 
isplayed by Hayssen Mfg. ¢ Sheboygan, W K71)) 


BAGGER has dual 
It ts him 
icets that are man 
drel formed ind luec 
Outer vrap | formed 
around inner bag and 
rred to filling 
ird is added 
before final 
glue closure.—Fr, Hesser 
Maschinenfabrik Aktien 
haft, Stuttgart-Bad 


, 
tt, Germany. (87E) 





AUTOMATIC BAGGER PULSATING-TFEED PACKER 
i | i mad ontam from 
Hand ( i if f t ta I i etween fast and 


Bemis Bros 


( 





4 Bag-Closing Devices 
FILM BAG 


MACHINES 


PEE RMIAL IMPULSI 
{ BAC) TAPER 


VACUUM OR GAS PACKER LAPING ATTACHMENT { i ng and fillin 
t ! thd i i t 1 ft cellophane ba 
i 


[.{ MO Corp 











Faster handling speeds bulky loads in production line technique 
through wide Jamison Aluminum Clad Double Vestibule Track 
Do Note extra protection of aluminum kickplat 


New Food Fair warehouse 


e . 
with aluminum clad doors Huge loading 
t 
a Jamison FIRST For the 57 Jamison Cold Storage Doors installed 


in their new Florida warehouse, Food kau specified 


dock is spotted with Jamison Doors that 


t ! storage and sub-zero room 


Minimum cold loss is afforded by Jan n Do | per 
Door. Frosto vhich pr oor from f ng sh aluminum cladding for protection against corro 


rame and ragal, Construct 
um kickp! 


Eo) 


sion, mechanical damage and vapor penetration 
Jamison aluminum cladding also provides bright 


easy-to-clean surfaces and lighter weight doors 


Jamison Doors have been recognized as the 
practical and economical solution to warehousing 
problems everywhere. For help with your problem 
or specific data on Jamison aluminum cladding 
write to Jamison Cold Storage Door Co 

Hagerstown, Md 





More JAMISON Doors are used by mor people 


than any other Cold Storage Door in the world 
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with a COMBINATION SCRUBBER-VAC! 
; ~ 
/ | 





- 





Here's a timely answer to the need for reducing labor costs — 
a single cleaning unit that completely mechanizes scrubbing. A 
Combination Scrubber-Vac applies the cleanser, scrubs, flushes 
if required, and picks up (damp-dries the floor) — all in one 
operation! Maintenance men like the convenience of working 
with this single unit...the thoroughness with which it cleans 

.and the features that make the machine simple to operate. 
It’s self-propelled, and has a positive clutch. There are no 
switches to set for fast or slow — slight pressure of the hand on 
clutch lever adjusts speed to desired rate. The powerful 
vac performs quietly. 


Finnell’s 213P Scrubber-Vac at left, an electric 
unit for heavy duty scrubbing of large-area floors, 
has a 26-inch brush spread. Cleans up to 8,750 
sq. ft. per hour (and more in some cases), de- 
pending upon condition of the floors, conges- 
tion, et cetera. (The machine can be leased or 
purchased.) Finnell makes a full range of sizes, 
and gasoline or propane powered as well as 
electric models. From this complete line, you can 
choose the size and modet that’s exactly right for 
your job (no need to over-buy or under-buy). It's 
also good to know that a Finnell Floor Specialist 
and Engineer is nearby to help train your mainte- 
nance operators in the proper use of the machine 
and to make periodic check-ups. 


For demonstration, consultation, or literature, phone 

Powder Dispenser or write nearest Finnell Branch or Finnell System, 

and Level Cable Wind Inc., 5705 East St., Elkhart, Ind. Branch Offices in all 
si ap aia principal cities of the United States and Canada 


‘nies : nee Fin " grancues 
FINKELL SYSTEM, INC. | FINNELL | = 2 a 
Oniginators of Power Scrubbing and Polishing Machines | | ore 
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AUTOMATIC NET WEIGHER 
weigh and fill 


coffe 


quipped to granular mate 
rials (such as 
Within ; 1 OZ 
40 cans per min.—B. | 


ago NA 





CAN SEAMER with 4 to 


has capacity of 70 to 40( 


5 roller head 
min., handles metal or paper-body can 

J. R. Nalbach Engineering Co., Chicage 
)1¢ 


AUGER-TYPE FILLER 
pe vd int i mis, ¢ irtons at ¢ 
per-nun p cd ballin Tn j 


from 








ontainel pel 





into cans. Accuracy 
I'wo-head machine handles 
Gump Co., Chi 













2 Can Fillers, 2 Cappers 





REDESIGNED FOILL-CUP CAPPER emp! 1 rotary 4-head ip supp! 
change-over. New ip stop pr 
Adju table p ed machine 


i Mf { 


increased flexibility and fast produ t 
ynitainer 


r minut Ba 


from feeding into unit if there is no 
reputed to have hit speeds of over 100 ups pr 


ipolis, Ind. (91B 


Ind iti 


3 Case Sealers, Special Shipper 


ERDCO ENGINEERS © PORP 






ELECTRONIC CASE SEALER tak 
vithout need of ompression belt Unit readil djustable for different 
i It handle up to >! i ri 1—lerd ] 


Addison, Il \} 










air’ 


= 






STRAPPING oe 














PAPE DISPENSER ' ' CASK SEALER tape-se | hipping cartons CORRUGATED SHIPPER has 


; / 


, i t ilon eam -per-imil peed ywilt-in pallet ind 1s pun tured for 
f iin ’ ich quipped v box index lap closer lift truck handling.—Gaylord Con 


ier ( ». St. Loui )2¢ 





CHECK-WEIGHER on time-interval filler give 
di 


in contro ach container } pu hed 


PHOTO-RYE READOUT SYSTEM 


| hit 


CASh WERICGHER i} { t t - ASSIFIER checl BATCH COUNTER consists of a m 
( ; li , Hipp ! j | ifame! it | iW j | ) | + in electronic 
umerical fill of 


wet Ce 









Your own plotting will prove it! 
You get 1150 <.f.m. in a 72 x 68’ space 






with this new compressor! 










With the cost of factory floor space nudging 
the clouds, this new, compact Gardner-Denver 
packaged compressor is just what many plant 
planners want. 








Occupying only 34 sq. ft. of space, this 200 
h.p. unit rated 1150 c.f.m. In many instances, 
this volume is sufficient to permit retirement 
of two smaller units, with corresponding sav 
4 ings In space. 

The new Model WBN needs no special base 
You just bolt it down, hook up, and go. It is 
available with a self-contained radiator-inter 
cooler that saves on cooling water, or with 
a tube-type intercooler. Write for complete 
details. 

















Eight capacities available ... all space savers 












' Length Width c.f.m. Model No. 
i 39” 47” 142 WBR 
40” 52” 194 WBE 
49” 52” 285 ~ WBQ 
56” 6” 445 WBH 
67” 67” 570 WBK 
67” 67” 686 wBJ 
72” 68” 1150 WBN 


















ENGINEERING FORESIGHT PROVED ON THE JOB 






R-D 2 
Yom) = ~% IN GENERAL INDUSTRY, CONSTRUCTION, PETROLEUM AND MINING 
oy ” 
© 
j 4 GARDNER - DENWER 
— 
“nog (84 po 
| Gardner-Denver Company, Quincy, Illinois 







> In Canada: Gardner-Denver Company (Canada), itd, 14 Curity Ave., Toronto 16, Ontario 
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AR TONER 


The Gardner Board and Carton Co 
v SLETOWN 


on i GLASS MULTI-PACKER encloses jars and 
, vindow-lock” cartons that contain 

built-in dividers to reduce breakage. Carton 

blanks are hopper-fed, and containers are 

packed, sealed, and delivered at the rate of 

) multi-pa ks per min Gardner Board & 


i Co., Middlet I hn 4A 


CARTON SET-UP machine turns or NEW CLOSURE PRESS stamps con 


in. Handles wide size tainer lids and trays from roll-fed foil 
locked cartor1 ecl ip to 6-in, wide Will turn out up 


to 12,000 units per hr.—Basca Mfg 
{ , Indianapoli Ind 41) 





\l 


POMATI 


STENCILER 
Mact 


END CODER p! 


ttom of 
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% Ps 
ns 1 i 
Titi fe a 1 


inked impressions per hour on labels, carton blank 
envelopes, and other flat paper goods. Inkin; m GLASS CODER features posit hyamiming W 
provides even coverage for widths to 114 in. Bottom puts jars through at 60-1] ontin 


HIGH-SPEED IMPRINTER turns out up to ( 3 | eh TT EO 


‘ 
( 


tock-feed permits reloading without press stop] otary coding \ 
B. Verner & Co., Inc., N. Y. ¢ ISA ipplied Kiv 


“ 





4 Converters, 1 Printer 


poly BAG ! 


POLYETHYLENE CONVERTER { 


BAG MAKER ¢ t up to 120 polyethy ¢ 
knit ivert } ine from side-weld 


| d tubing 


CELLOPHANE SHEE TER 
roll maintain 


tacking of ¢f 
Ma hinery Co Ch i 
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WHAT'S NEWS AT BRISTOL... 


—,_ 


1 


BRISTOL RECORDING THERMOMETERS oni thie job in new processing pla 


Can you pass this recording thermometer quiz? 





Question: Why do Bristol Recording Thermometers con- 
tinue to lead the field? 


Answer: Because of Bristol's continuous research and 
development program. Two outstanding results of this 
program are 


Lhermn 


nometel 

















, 
filled for ever ipplication. It 
| 


, NEW LINEAR CHART ! OLD NON-LINEAR CHART 
chart Dulos, tubin lL hyilit Lam i Note | . wa 


le value 


. 
Jote ¢ ale 


| Road, Waterbury 20, Conn equal irt increment together at bottom 


TRAIL-BLAZERS BRISTOL'S 
IN PROCESS AUTOMATION 


AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING INSTRUMENTS 
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PRINTING ATTACHMENT 


i I cliuminat 


+ 


Mex 


wes 


CORRUGATED CONVERTER 


f { 
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2 Counters, Spotter, Detector 


eatin | 
a 





ROTARY-HEAD NUMBERER 


1, an i inh i iy 


( t 


BOTTLE SPOTTER automa 
famict for la iin Instant 


Wid 











t 
lata onthe e 


p-to-the-minute 


HUMIDITY DETECTOR det 


( 











r'YPE 430 STEEL (no nickel) turns in top performance in 
this potato chip machine. The special metal is employed 
here in the supply tank covers, side panels, salter, chip 


hute, vapor vent and wa hing machine cover 


PYPE 201 STEEL (on 


th bottle-filler bow 


n the lin 


Don't Pass Up 


LOW-NICKEL STAINLESS 


You'll find that the lustrous, economical Type 200’s—developed 


to conserve scarce nickel—rate as good as the celebrated “18-8.” 
Thus they can handle many of the toughest jobs in the food field. 


And the Type 400’s, too, have numerous pertinent applications 


HAROLD RAPP they can be put to. ‘The 200's have 
Dlitens Gilenr Maal a ilready proved suitable in such di } 
verse units as syrup makeup tanks rn ow-supply metal 
beer barrel: work tables, cream r ntinued output of suita 
eparator disks, citrus juice tanks, ble staink tecls for the industi 
and milk filler bowls. Further, they In an internat mergen 
have stood up long years in_ truck the food field would ¢ ven | 
trailers high-nickel — steel Another thing 
As for the 400 they serve particu Nickel was recent] upped hy pel 
larly well in making various cutting b. to help pa 
edge units—their use in candy cutters Canadian source ind 
and potato chip machines being een going still high 
noted, They are also employed in Right now interest 18 es} 
icing depositors and in numerous entered on the recently introduced 
small container units. And they are Series 200 metal After years of 
further cited as particularly useful research, alloy metallurgists found 
in the surface elements of conveyors vays of putting im more manganese 
red a point in their ta and other working equipment. vhile cutting down on the nickel 
Rising interest in these alloys ts Briefly, it’s tl ircity of nickel without loss of either strength or 
seen in the variety of end-uses that | non-deten th | in tests to date, corrosion resistance 
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FOR PRECISION GRINDING AND CLASSIFYING IN ONE OPERATION 


The PULVOCRON... 

An Air Attrition Impact 
Pulverizer and Classifier 
with Controlled Radial 
Inward Air Classification. 
Now in one compact unit you can 
have a pulverizer and a classifier 


plus an automatic feeder, with sep- 


arate controls over each. This as 


sures positive particle size control 


Grinding chamber with adjustable plates, 


removable liners and oversize returns. 


WRITE 
FOR FREE 
COLOR 
BULLETIN 


and high capacity over a wide range 
of products. The Pulvocron will pro 
duce particle sizes from a range of 
997, less than 5 microns or as coarse 
as 50 mesh, depending on the ma 
terial and desired results 


The grinding chamber contains 
three adjustable plates with twelve 
staggered beaters on each. It also 
features added versatility through 
interchangeable liners of corrugated 
perforated or smooth finish, plu 


CONSULT STRONG-SCOTT 


Strong-Scott offers you a modern up 
to-date laboratory containing special 
ized testing equipment. This is backed 
by an expert engineering staff to fur 
nish layout and design service at no 


additional cost to you, 


DEPT. FE-NPB6-645 


variable rotor stator clearances. 

The Classifier unit is on a hinged 
section with quick-open locks for 
simplicity of operating adjustment 
or cleaning 

Material is both ground and classi 
fied through high centrifugal pres 
sures set up by the beater and 
classifier plates, The Pulvocron is 
designed with oversize returns for 
automatic feed back of any over- 
size for further grinding 


Classifier Unit with separate motor 


wings Open as a hinged section with 


quick open locks 


Mfg. Co. 


A ak al a atl 


Equipment Designed for Better Processing 


45) TAFT STREET N.E., MINNEAPOLIS 13, MINNESOTA 
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“Thumbnail” On the Stainless Steels ... 


irfa in I 
When operating 
1 A | 
‘ ¢ ] 
nsation, and 
menacing con 
them 


] r. } i 
tainic should 


ctor 


inte! 


And remicin 
V irpin 


me hardened | 


metal ive some 


ome al ) enter th 


Corrosion and ve low pressut 


In unit modification 
Weld when ‘ 0) ol i¢ of proper cleaning and mainte 
| Build-ups or deposits of 
frequent and regular 
eat dama init hould be ich that stainle 





1 and l just 
ell. Only e th ( be 

tain pecial ; where corrosion 
ince ha n vet een full 

iluated 

Specimen 

ignificant 
nce of 


Focus on the 200’s r ( is com 
le to Marin 
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Entroduction of semi-automatic bot- 
tle-making machinery, shortly after 
the turn of the century, did more to 
expand the glass container industry 
than all the achievements of the early 


SEVENTH ADVERTISEMENT OF A SER 


years. With developments that soon 
followed, output was tremendously 
increased...and now supplied with 
containers of uniform weight and 
measure, packers could set precise 
production goals, and accurately 
estimate shipping costs. 

Today’s amazingly intricate 


machinery and mass-production 





methods turn out undreamed-of 
quantities of glass containers each 
year . . . more and more of them 
carrying the Metro trademark 

dependable METROmatic 


best assurance of a quality 


sign of 
service .. 
product, delivered on an unfailing 
schedule geared to specific produc- 
tion requirements, 


METRO GLASS COMPANY, INC. 


MANUFACTURERS OF QUALITY GLASS CONTAINERS 


WASHINGTON, PA 





JERSEY CITY, NEW JERSEY 


CHICAGO, IU 





You AVE both time and money when you clarify sugar 
liquors with Celite* diatomite filter aids. Save time be 
cause Celite filtration lets you combine P.O, lime defeca 
tion, decolorization and clarification a// in one operation 
and insures you of outstanding color removal and brilliant 
clarity, too). Save money because you use your existing 
mixing tanks and filters and reduce decolorizing vegetable 
carbon consumption. In addition, in bone char refineries, 
char filter loads are also reduced when Celite filtration 


| used 


Celite also gives you important advantages over other 
diatomiute First, its lower wet density provides greater 
filler surface coverage six bags do the work of seven 
bags of other diatomites. Second, you get more consistent 
results because Celite is more uniform. Kach bag is mined 
and processed at the world’s largest and purest commercial 
diatomite deposit and sped to you direct or through 
J-M’'s nationwide warehouse network. 


lor more information on how Celite filtration can 
ive you time and money and give you better fil 


J] y tration results, call your nearby Celite engineer or 


write Johns-Manville, Box 14, New York 16, N.Y. 
In Canada, Port Credit, Ontario 


Johns-Manville CELITE 


diatomite filter aids 


. 
( 


elite 
registered trade 























is Johns-Man 
mark for its 
duct 
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ifter 3 h 
of boiling and standing overnight 

It will be Vable Il) that in 
the differences in corrosion 
resistance are small. In fact, it 
found that in some test exposures 
including thos« 
cid and boiling lactic 
tllovs stood up better than did the 
00's 

Mechanical 


manganese-contaming 


no staining of the strip 
CCl 
general 
Was 


involving sulfurous 


icid), the new 


these 
usually 


trength = of 
steels 
equals or exceeds that of the 300’s 
l'ype 200 has been noted as 
strength, 
200 


superior 
tensile and 
the 


value : 


in hardness, 
ductility. But have 
inipact they 
termed excellent in this 


do 
lower (though 
still may be 
respect) 

metal 
routine 
greater 


the 
the 
300" 


Fabrication of new 
usually follows 
is with the 
trength of the 
1 little work in embossing, 
ind their use call for 
fons in some forming Operations 
hinishing including 
ibrasive grit polishing, buffing, and 


Salni¢ 

Ihe 
new metals entails 
more 
mia modifica 
procedures, 
flash plating, are reported easier and 
more economical 

Washington Steel Corp. i 
work 


urVvey 


mong 
those prominent im the with 
these metals. It 
ng end-use of 
l'ypes 201 and 202, 
employed in food processing equip 
No. bad report corrosion 
ind cus 


ran a COVCI 


>> 
ome 225 tons of 


much of it 


ment on 


resistance Came in, much 


tomer favor was noted relative to 
the luster of the 

Further, Allegheny 
produced a ‘Type 
tank (200 gal.) for 


State | that may ¢ 


metals. 

Ludlum Steel 
202 bulk 
cervice at 
ventualh 


( orp 
milk 


Penn 


VV ver See Ww Fw Ye 7 come we Y 


lead to the popularity of such unit 
And it the 
cream separator dish 
mium, 4% nickel, 4 manganese 
Also, National Dairy Equipment 
Manufacturers’ tests 
equipment made of ‘Type 
that a 


DrOMIS¢ 


iforementioned 
(16 


made 
( hro 


of experimental 
200 give 
1% 
for 
hould a chang 


indication 
has 


units 


preliminary 
nickel alloy 


in dairy 


real 
Us¢ 
ove! become nece iT\ 

\ most recent application of the 
low-nickel ha th 
special large hipboard cm 
ployed for transport of fre 
juice (I'l) Mar., p. 142 

Since in most cas¢ 
factors of the 
00's actually exceed those necessary 
th 200 


to pla ( 


been in 
tank 
h OTANYS 


illo 


the 
conventional 


pe rform 


ice 


can be 
them. Cer 


ho que sion of 


for given jobs 
used safely 
tainly there can be 
the adaptability of the new 


taint 


metal 


in uses where employed 


for attractive inita Ippearance 


leaning and 
Such possibl 


include panelboard 


while insuring ea 


low maintenance 


plication 


dp 
tank 
exterior ind vat co 


400’s Spotlighted 


higher coi 
required, the 
tated, contam 
ind about | 
only of late that 
they have come to b employed to 
thi 


COTTOSION l 


Not to be 


istance 1 


used where 
rosion re 
100 senes 
little or 


chromium. It i 


illoys, a 


no nickel 


replace 00's in application 


where not a specif 
problem 

But de pitt 
factor, the 400’ 


inety of use in th 


latter limiting 
found a 


food 


thi 
have wid 


field 


1S pointed out at the beginning of 
this article And more uses are 


to hye developed 


tire 


Future Aspects 


Although nickel production is On 
the day 
com there won't be enough 
to go around Accordingly, 
siderable educating may be required 
to get the 
proper focu 

Some states have law 
the composition (instead of 
formance) of steel 
Hence 
changed 
today that a 
of food equipment maker 
to think of the Seri 00 
tee] i low-grack 


thi ViICcW 


the upswing may soon 
when 


con 


new staml picture mto 
himaitin 
ps I 


food 


Thal 


used in 
equipment some law 
have to ¢ 

It remains number 
continu 
100 
And 
understandable 
decad of 
(i) It 4 
Corda 
() 


inc 
materials 
may be 
onsidering the man 
with the 
that ther 
mil ippli tions of J| pe 15 


tisfaction 


tri MOreovel VCre 
past 
taint 
I'ven so, some equall qualified 
fabricator 
bility in 
rien teel 


tht) 


have found high suita 


the low-nickel and nickel 

And thes the 
10) vill prove to be then 
the event of 


nickel 1 


he lhe V¢ 
ind 
complete 

defense 


vation im 
ibsorption ol 


roup 


Acknowledgement is made to In 
ternational Nickel Co., Washington 
Steel Corp., Allegheny-Ludlum Steel 
Corp Steel” magazine, and the 
National Assn. of Dain hquipment 
Vianufactures 
paring this articl 


for assistance im pr 





Compositions & Resistances 


TABLE | 
revealed here. 
and 430. 


corrosion resistant. 


Stainless Nickel Manganese 
Type % 
201 
202 
301 
302 


430 


5.57.5 16 
7.5-10.0 17 
2.0 max. 16 
2.0 max. 7 
1.0 max. 14 


3.5-5.5 
4.0 6.0 
6.0-8.0 
8.0- 10.0 


High manganese in 200's help make them 


Y Yo I 


TABLE Il-CORROSION RATES* 


under various exposures 


(conditions more severe than 


those normally encountered in food processing) 


Results show new metals parallel Type 304 in resistance 


FORMULATIONS OF THE ALLOYS are 
Note nickel saving in Types 201, 202 


Nitric 
Acid 


Boiling Glacial 
Acetic Acid 


Stainless 
Type 


Vapor 
0.0004 


Liquid 
0.0016 0.00025 


0.0016 


Chromium 


0.0017 
0.0018 


0.00021 0.0010 


18 

19 

18 0.00087 
0.00085 


0.00011 0.0004 


19 


Liquid 
0.0003 


EXPOSURE 


Oxalle 
Acid 
10%, 
200F 

0.0249 

0.02% 


Sulfurous Boiling Boiling 


Acid Lactic 
° Acid, 
50% 
0.0379 
0.0%7 


Phosphoric 
Acid, 
Vapor 10 
0 0004 Nil 


0.0729 
0.0304 


0.0243 
0.0227 


0 0804 
0.0976 


0.0065 
0 0065 


18 * All readings ore in inches of metal lost per month except under sulfurous acid, where readings 


ore in grams lost per 28 days 
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Experts Eagle-Eye Status and Future of — 


5 Food-Preservation Techniques 


Pointed evaluations of dehydrofreezing, dehydration, thermal 


processing, radiation, and chemical preservation highlight fact- 


finding sessions at Midwest Research Institute’s Kansas City seminar 


FE STAFF 
JUST HOW FAR have our newer food-pri ervation 


nees come today And what further progr mas 
De Cx] ted tomorrow 
l'o put sharper focus on the preservation picture, top 
targcted the dehydro 
zing, dehydration, and heat high energs and 
ical treatments—at Midwest Research Institute 
cnt Kansas City seminar 
birst, the highlight 
Dehydrofreezing: Use in institutional trade and re 


hit expert major procedure ; 


manutacturnmg is seen as most unmuinent lech 
and vege 


Solids con 


niques are further clarified for various fruit 
table \nd trouble spots are identified 
tent 3 


run to 5U with varnou 


pinpomted iS a 
handling savings. But need 
remains for more suitable moisture-removal equipment 
Dehydration: A greater variety of dehydrated food 
broadening the field. But attain 
\mong 
olvent holds 
pecial promuse And enzyme preparations can restore 
lost flavor Strides ar 


bh reeze-deliydrated meats have porosity 


now feasible, thu 
nent of higher 


thre technique Iqucou 


quality ratings remains vital 
diffusion imto a 
| 
cited in drying equipment 
offermg favorable 
medium for use of tenderzer to better 
product from | 
Heat Methods 
lowed by economic factor 
on Hlowever, agitating retort cookers offer 


r feature \ din 


ing of whole kernel and cream-style corn 


opening wa\ 
expensive cut 

Adoption of improved ITTST tech 
posed by Ca onal 


ire chalked up in 


ups, cream and milk, and some pureed vege 
Vanous good combination treatments have 
been demonstrated lurther promise 1 hown in 
ompartmnentizing of formulated foods to provide com 
plete meal 


“High Energy” (Irradiation): Effect of radiation on 


criterion Bulk reductions 


cl ire! Rol 1S 
by irradiation in establishing food-processing areas at 
erved Cans 


carricr of rayed foods in an 


certain foods becom« seen played 
greater relative distances from citi 
ire expected to be major 
initial establishment of such procedures 

Chemical: Experimentation on further uses of anti 
biotic: Chemical 
protection of fats from rancidity is hailed Reducing 
gents stabilize red color in cured meat Progres 


with foods holds wide promis¢ 


has been made in chemical curbing of enzymatic black 
cning of shrimp 


Now to the detail 


DEHYDROFREEZING 
W. D. Ramage, West 


erm Utilization Research 
Branch, USDA, Albany, 
Calif predicted that dc 
hydrofreezing—partial de 
hydration and then freez 
ing—ot fruit nd vege 
tables will likely play an 


increasingly noteworthy 


wer 
W. D. Ramage ron 

Most promising im 

mediate markets are with 


Retail 


the institutional trade, also 


outlet 

Uniform § siz 
factor 
frozen 
peas is necessary for more uniformit 
tent of individual peas that are partial 

Adverse enzyme changes ar 


remanufacturing 
will probably develop lowly 

ot particl is one of th 
in uniform drying of products to be dehydro 


important 
‘or example, a reasonable amount of size-graded 
in moisture con 
dried 

prevented in dehydro 
cedure imilar to those in 


freezing by following pr 


conventional freezing. In most cases, it 1s necessary to 
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scald or blanch vegetables sufficiently to inactivate the 


enzyme peroxidase. Certain vegetables, like pepper DEHYDROFROZENS SAVE SHIPPING WEIGHT. Com 

and pimientos, can be dehydrofrozen without pre-treat parisons of Approximate Scale Readings of Products 

ment to prevent enzyme changes during storage (From 100 Lb. of Raw Material) Processed by 
Apples, apricots, and peaches that enzyme-brown Dehydrofreezing, Freezing, and Canning 


when cut surfaces arc exposed to air can be heated or Approximate Shipping 


chemically treated to prevent darkening. Soft fruit Assumed Weight (Lb.) 
that further soften upon heating must be SO-treated Prep. 


Most items that lend themselves to dehydrofreezing Loss Dehydro- 
can be partially dried to approximately 50% of fresh Product (%) frozen Frozen Canned 
weight. ‘This involves removal of “free” moisture. So Carrots 20 43 86 120 
the dryer operates exclusively under conditions wher Peas 5 5] 102 156 
the moisture-r¢ moval rate is high Pimientos 23 64 70 

here's no problem in freezing or packaging. In the Apples %6 82 79 
case of vegetables, final temperature of partially dried 48 
materials is usually close to wet-bulb temperature of Apricots 
drying air (110-120F.). In normal handling, partially 
dried items are cool enough for packaging. 

Drying to the extent employed in dehydrofreezing 
does not cause undesirable losses in nutritive value, pro 
vided proper dehydration procedures are followed. 

Certain irreversible changes occur with some prod 
ucts during dehydrofreezing, and they adversely affect 
the processed product. Most troublesome is altering of 
cell-wall permeability, preventing proper rehydration 
Such changes are most pronounced in onions, apricot 
ind I'reestone peaches. They’re slight in apples, pea 











may be described in terms of total or soluble solid 
by ratio of weight of prepared raw material to finished 
product 

Most rapid procedure is based on use of a refractom 
eter to determine soluble solids, ‘This is reasonably 
precise in determining extent of dehydration when 


employed for apples, apricots ind carrot 
Determination of total solids by weighing residu 


is achieved by infra-red drying of unple ;. This method 
ind carrots, provided dehydration is not carried too far though more broadly applicable, requires much mor 


Where dehydrofrozen products are intended to be time than the refractometer method 
cooked and served without delay, the desirability of No extensive study of storage characteristics of deh 
rapid reconstitution naturally becomes a factor. This 
could have a bearing on determination of the amount 
of deyhdration in the processing. But for certain manu 
facturing uses, as in canned soups, rapid reconstitution 
is of little importance 


drofrozen foods has been undertaken. But observation 
indicate that the dehydrofrozens behave in much the 
ime way as conventional frozen items. Storage at Ol 
is adequate for good quality retention l'emperature 
that rise above OF. adversely attect quality ind so do 
temperatures that fluctuate 

More uniform drying can be attained by sparsely 

Some indication of the amount of dehydration pra preading material on belts or trays—but at the expens 
tical in dehydrofreezing can be obtained from the factor of drying capacity. Uniform drying can be achieved 
of solids content. ‘Tomatoes and pimientos, which con without loss of capacity when pieces of the product 
tain less than 10% solids, offer potentially greater sav ire continuously mixed during this proce [his appli 
ings through dehydrofreezing than do peas, com, 01 to peas, sliced apples, and diced item 


Solids Content a Key 


lima beans (solids in excess of 20%). From an eco However, static drying on trays is the only available 

nomical standpoint, it’s doubtful that dehydrofreezing method for soft fruits. Commercial production of deh 

is favorable for items that can’t be rapidly dehydrated drofrozen apricots is likely to be limited until a better 

to at least half their original weight without seriou drying method is developed 

adverse effects Uniformity of raw materials and their piece siz 
Extent of concentration in dehydrofrozen products ilso type of drying equipment, are most important 





OTHER EXPENSES ARE CUT, TOO. Comparisons of Approximate Costs of Containers, Storage and 
Transportation of Dehydrofrozen, Frozen, and Canned Products (From 100 Lb. of Raw Material) * 


Dehydrofrozen Frozen Canned 


Trans- Trans- Trans- 
Con- Stor-  port- Con- port- Con- Stor-  port- 
tainer age ation  Totai tainer ation Total tainer age ation 
Carrots $0.55 $0.55 $0.85 $1.95 $1.15 $1.70 $3.95 $2.10 $0 50 $2.10 
Peas 0:60 O.6S 1.05 2.00 1.35 : 2.05 470 2.45 0.40 2.55 
Pimientos 030 030 045 1.05 0.85 l.2e 2.95 1.20 0.30 1.10 
Apples Om GH G75 v.79 1.10 1.65 3.80 mae Oe «1.7 
Apricots 0.355 0.70 0.95 2.20 1.20 2.30 4.90 165 040 1 


* Items stored 6 mo. and shipped from West Coast to Chicago. 











FOOD ENGINEERING, MAY, 1957 








M. C. Brockmann 


pro edure whi Nn theoreti ill hole considerable 


itial for dehydrating food product is aqucou diffu 
olvent or high salt concentration. Several 
ering solvent dehydration have been issued 

vet being exploited comme rcialls 
| enzyme preparations can restor the flavor 
result of blanching and dehydration. Most 
tudied cxampie 1 i crude extract of 
vhich I \ to blanched, dehy 
enzyme iré lable commercially 
reported to liberate the flavor ingredient 
wenzaldchyde from many specics of the genus Prunu 
It is hoped that further research can res il flavos 
lease enzymes for many of the product which suffer 

ifely carnied out erious flavor loss during delhivdration 
mitinuous agitation rtain other undesirable changes can be avoided by 
mperature. Most treatments prior to dehydration. Tor example, 
he drve | se oxidase removes a small amount of carbohydrate 
prior to dehydration and r gos of distinctly 
improved quality 

SQ,-treatment of ippl ha ignificantly decreased 


water in browning during and after dehydration. Calcium chlo 


ents 4¢ pe de has a similar effect on potato Onions retain 


of the moist their ability to develop their characteristic odor, pro 


ided the not dred at excessively high tempera 
dehydrotreezin tures and are not blanched prior to drying 
ent. OF course \ dryer having increasing Commercial application for 
fluid products is the high vacuum drum or belt dryer, 

mnctimes called 1 pull drye! ee VE Mas 5 p 71 

Product from thi proc has a very low bulk density 

ume reduction factor generally associated with case of rehydration 


ontamer j Oct is commercially employed for preparation 


institutional and citrus fruit and tomato juice ind it is under 
kamination as a possibility for the production of din 
vhole milk 
ht reductio 
morsture remove Factor of Food Structure 
hipping expen 
' Recent investigations have poimted to freeze-drying 
the pertinent method for production of high quality 
chydrated foods in which the preservation of structure 
ritical (see FV] Sept i 2 74 
On a purely practi il sick idvantages of freez 
ng raw meat ar 1) Dr product has excellent 
tability characteristu ind it rapidly rehydrates to 
eld product which 1 irtually indistinguishabl 
from the fresh frozen item 
lreeze-drving of cooked meat iclds similar result 
in the case of cured meat 
temperatures cimploye in freeze-drying, com 
with the removal of water by sublimation instead 


n, permit retention of volatile flavor com 


the large volume of \ por which must 

drying presents several other unique 

blem ordinary conditions of freezing, most 

of the \ I resent im the meat is converted to ice 


rystal But a small percentage of the water remain 


1 concentrated solution of salts, proteins, and other 
ment of per material Thi olution resists freezing until the 
They also have temperature falls below the eutectic point 


ondition ( 1 


on and, of course Presence of unfrozen moisture in ipparently frozen 
f simplified mn has been troublesome. It sometimes gives rise to 
foam which drys on the surface of the meat as a glaze 
Phi outing I | barner to further 4 ipor tran 
mission, as W Ver y affecting rehydration 
Storage stability of freeze-dried meat is exceeding] 
moisture. On storage at 100K., products 
content of around 6% _ deteriorate 
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Another Goodyear First: 


V-Belts 


with te Green Seal 


GREEN 


The Green Seal means 


SEAL 


Dimensional Stability 


stay matched from factory to drive 


The Green Sea] signifies true dimensional stability. 
It means that now when you reach for a matched 
set of V-belts, you can be sure they’re matched 
no matter how long they’ve lain on the shelf. And 
that means longer life and a minimum of down 
time. 

It used to be that only steel-cable V-belts by 
Goodyear were length stabilized. But now, through 
the miracle of Triple-Tempering, they’ve been 
joined by all the other Goodyear Industrial V-belts 


Triple-Tempering is the exclusive process wherein 
synthetic cord is carefully brought to the peak of 
strength and stability by controlled tempering with 
Tension, Temperature and Time. And this gives 
you not only length stability in storage, but greater 


DIMENSIONALLY STABLE V-BELTS by 


GOOD, 
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shock- and stretch-resistance on the drive 


In addition to 3-T load-earry 
Green Seal also brings you “balanced construction.’ 


ing members, the 
This means each component of the belt is specifi 
cally designed to its job to give you cleaner, 
smoother, longer running which adds up to maxi 
mum, trouble-free horsepower hours at minimum 
cost. 

The next time you need V-belts, be sure they’re 
wearing the Green Seal—the mark of a V-belt made 
with the technical know-how of the world’s largest 
rubber company. They’re readily available at your 
Goodyear Distributor. Or write for details to 
Goodyear, Industrial Product 
Nebraska, or Akron 16, Ohio. 


} 


Division, Lincoln 2, 


FYEAR 


THE GREATEST NAME iN RUBBER 


eal IT. M. The Goodye 


For more data, circle this page number on card at back > 





Continental’s Perma-Lining gives 
100% coverage plus uniform 
film thickness 


a 


Continental’s 





Steel containers give y, 
modern protection to ¢ 
bulk food shipments 


Now, the 100% protection of Continental’s 
sanitary Perma-Lined steel shipping containers is 
available for foods, Hot-sprayed within the formed 
container, and fast-baked, tough enamels cover every 
square-inch of inner surface. Even side- and bottom- 
seams, often a problem, get complete, uniform 


COV crape. 


Backed by our vast experience in tailor-made 
packaging, Continental Perma-Linings are available 
for almost every food product. In addition, our 
research department ts fully prepared to develop 


new ones for your special use. 


Why not put modern Perma-Lined steel con- 
tainers to work for you? Just call your Continental 


representat ive, 


this impact-tester drops, Perma-Linings must stand 

; up to the same hard knocks they often receive in 

Eastern Division 100 E. 42nd St., New York 17 bulk food shipments. Never-ending research by 

Central Division 135 So. La Salle St., Chicago 3 Continental scientists assures Perma-Lined steel 
Pacific Division Russ Building, San Francisco 4 containers of the highest quality. 


CONTINENTAL € CAN COMPANY TRUE-TO-LIFE TORTURE. When the weight on 
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markedly during 3 months. Flavor, texture, and appear 
ince become distinctly less satisfactor 
ind rate of rehydration under standard conditions de 
creases, and evidence of browning appears. Thes 
changes are not observed when a product containing 
2% or less water is stored under similar conditions. 

No significant loss of vitamins takes place during 
dehydration of beef steak and pork chops. However, 
losses of 20 to 40% of riboflavin, 20% of nicotinic 
icid, and up to 50% thiamine have 
during 12 months’ storage at a high temperature 

On the basis of available information, freeze-drying 
is well suited to all types of mammalian meat, poultry 
and fish and seafood. Results with milk and 
also oysters, have fallen short of expectations 

In the field of plant products, a wide assortment of 
fruits and vegetables such as bananas, apples, straw 
berries, and peaches have been freeze-dried with ex 
cellent results, although several products require special 


been observed 


eggs, 


pre-treatments or unusually low processing temperatures 
during the actual freeze-drying period. 

l'reeze-dehydrated meat, by virtue of its 
structure, presents an excellent medium for the us« 
of tenderizers. By adding tenderizers to rehydration 
water, deep penetration can be achieved into the struc 
tures of the meat 
tender meats can mean better products from less ex 
pensive cuts 


porous 


his treatment for producing mor 


HEAT PRESERVATION 


Developments in HTS1 
processes 
ture, 
hance quality and nutri 
tive value of canned foods 
were cited by L. FE. Clif 
corn, American Can Co 
Barrington, II] 

There are, 


(high-tempera 
short-time) to en 


however, 
factors slowing 
the commercial 


cconomn 
imple 
mentation of improved 
HTST techniques in the 
canning field. A vegetable 
canner’s capital must be 
+-to-6-weeks-per-year operation, In 
economics are worked out so closely that 
can't afford to purchase the more ex 


L. E. Clifcorn 


amortized on a 
most cases 
seasonal packet 
pensive equipment, 

That’s why the lower-cost synchronized batch-type 
agitating retort cookers may be more in line, pocketbook- 
wise, for seasonal canners, rather than the more expen 
sive automatic units. 

Some products, like peas of higher sieve sizes and 
maturities, are not materially improved by high-short 
A certain amount of cooking heat is 

With many products, too, improved quality attained 
by these processes dissipate rapidly during regular tem 
perature storage. Fruits are not bettered enough to 
justify the additional cost of the equipment 


processes needed 


However, whole kernel and cream-style corn, creamed 
oups, cream, whole milk, and some pureed vegetable 
respond very favorably 

High-short process 


delicate 


means to obtain the 
if optimum time 


otter a 


balance required to arrive 
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Also, the degree 


and temperature—that is, to: (1) Sterilize a product 
2) destroy enzymes causing storage deterioration, (5 
cook products to most desirable texture, and (4) improve 
flavor, color, and nutritive value 

Mr. Clifcorn pointed out such possible combination 
processes as 

1. Storing freshly canned items at 32-36F. to retain 
highly acceptable quality for over a year 

2. Using antibiotics along with thermal processing 

3. Employing mild radiation (to materially lower 
heat resistance of Cl, botulium) along with mild heat 

4. Using mild heat treatment and refrigeration (61 
freezing). This process is now employed for many heat 
ensitive products, and will expand in the future 

5. Dehydro-canning of apples and cherries 
successfully demonstrated) 

There are attempts to compartmentize constituents 


ilready 


of some formulated foods, and give components special 
heat treatment prior to packing them in cans. Formu 
lated complete meals in cans may thus be possible 


“HIGH ENERGY” TECHNIQUES 


B. H. Morgan, Quarter 
master Food & Container 
Institute 
clared that radiation pres 


Chicago, cle 


ervation is now due for a 
long, hard Jook” by the 
food industry 

Said Mr 
longel can 
considered just a dream 
Rather 
infancy, if now 
the thoughtful and active 
food itl 
in ce 





Morgan: No 


irradiation be 


having passed its 
deserves 


B. H. Morgan 
participation of 
dustry management 


treating thei speci hy 


termining if it has a place in 
products 

What's more, the 
of carrying on a continuing re-evaluation of the poten 
tial of radiation preservation. Vor there is convincing 
that, in the not too distant future, radiation 
ot food 


industry cannot ignore the logic 


evide nce 


will play a worthy role along with other mean 


pre servation. 


Findings Cited 
I specially interesting were thes 
effect of radiation on certain food 
Carotenoids in oil are broken down, whereas those in 


example of the 


water are not. 
Color changes take place when pectins and dextrins 
are given a 2-million rep dose. 
4 6% sugar solution shows a pH! drop to the 3-range. 
Irradiated wet proteins gel. If dry, they decrease in 
viscosity and increase in solubility 
toward extension of food production into 
erved. Here 


unple hha play a 


Irend 1 
ireas more distant from the cities vhere 
irradiation of fresh produce, for ex 
future rol his would be true, of course, where 
helf-life can be 
by the treatment 
ideration 

Indications are that foods to be sterilized by radia 


rather than other ty of 


7 


extended an additional 5 to 7 days 


also taking refrigeration into con 


tion will first go into can 





packages—unless a new-type con 
tainer is developed 


CHEMICAL METHODS 


Only in com 
paratively re 
cent years has 
real progress 
been won. in 
chemical preset 
vation of foods, 
according to 
Hugh L. A 
arr, Fisheries 
Research Board 
of Canada Tech 
nological Sta 
tion, Vancou 
VCT, B. ic. 
Pointing to the greater safety in 


not “what price consumption of foods properly pre 


erved, he holds that numerous new 


gm possibilities may be revealed by ex 
PUMP a perimentation in uses of antibiotics 


One of the most interesting and 


Hugh L. A. Tarr 


fruitful uses of chemicals in foods 
has been the protection of fats from 


The cost of a Deming Vertical Turbine ies - 
OxIdaATIVe TANCIaIT 


Pump is small in comparison with the Another development is stabiliza 
savings on costs of water it accumulates tion of red color of cured meats 
year after year. with certain reducing agents. In 
clusion of ascorbic acid in cured 


In many plants, located in areas of high meats reduces nitrite ions to nitric 


municipal water rates, Deming Vertical oxide, which reacts with reduced 


Turbine Pumps have paid for their cost in ar 


a year or less. At least partially solved is the en 
zymatic blackening (melanogenesis 
“It Pays to Check!” of shrimp. Most effective way of 
retarding this condition is by storing 
Check up on your costs of water. Then hrimp in ice containing 0.10-0.15% 
odium bisulfite. With shrimp, icc 
containing CTC (chlortehacycline 
is not as effective as with fish 
help you to get the facts . . . facts on We can visualize, said Mr. Tarr, a 


myoglobin to yield nitric oxide myo 


consult a Deming Distributor (or write us 
if you don’t know his location). He can 


whether you can make worthwhile savings great future for research in chemical 
preservation. And here the general 


: : method rarely requires either exten 
Turbine Pumps. More and more companies ive equipment or skilled operators 


are following that suggestion. It’s one 
reason why more Deming Vertical Turbine 
Pumps are being installed in your industry 


year after year, 
DEMING 
Write for illustrated BULLETIN Mtg 
" 
4700 which explains the many j 
cost-saving features and ad- 1 4 * 


by installing one or more Deming Vertical 





vantages of Deming Vertical 


- 
‘ 


Turbine Pumps. 


DEMING PUMPS. 


“It's the best catsup you can buy— 


THE DEMING COMPANY « 556 Broadway « Salem, Ohio at ate Sow cay D tae am Se 


bottle!’ 
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Now! Three ways to ada 


Morton 999’ Salt 


clean, pure sodium chloride, exceptionally low in the ob- 


Morton now offers you a single grade of high purity salt 
for all forms of dispensing. Morton ‘999° Salt is ideal 
for bulk use and brine because it is a cube type salt that 
won't break up in shipment and will dissolve uniformly. 
‘999’ also has a practically constant weight per volume 
and is easily and accurately dispensed by machine. 

Morton ‘999’ also comes in 10-grain to 400-grain tab- 
lets. (Trade name: Scienco Salt Tablets.) 

No matter in which form you use Morton ‘999’, you 
protect flavor. For "999" is a low cost, high purity salt, 
free from bitter calcium and magnesium compounds that 
can distort food flavor. Morton ‘999’ is always 99.9% 
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jectionable trace metals, copper and iron. 
For more information about Morton ‘999° Salt and for 
ways in which you can dispense it most effectively, write 


MORTON SALT 
COMPANY 


INDUSTRIAL DOIiViSGion 


For more data, circle this page number on card at back >_ 
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You ought to have 
a copy of our 


PUBLICATION LIST 


ADDRESS DEPT. FE-89 


You don't have 


Lo shop around... 


A-L Stainless Steel 


is produced 


in every form 


you may need 


























bea your stainless steel require- 
ments may be, you can satisfy them 
with A-L Stainless. 

It's produced in any grade, form or 
finish you want—from the finest wire to 
heavy plates, castings and forgings, in- 
cluding sheets, strip, bars, shapes, tubes 
— everything! 

That's not only handy, but advanta- 
geous: one reliable source, one undivided 
responsibility, one well-known standard 





of quality and uniformity. 

Complete technical and fabricating data 
—engineering help, too—are yours for 
the asking. Just keep it in mind to specify 
“A-L Stainless Steel’ when you're in the 
market. And remember, wherever you 
use it, this time-tested stainless steel looks 
better, lasts longer, usually works out to 
cost you very much less in the long run. 
Allegheny Ludlum Steel Corporation, 
Oliver Building, Pittsburgh 22, Pa, 


Allegheny Ludlum 5* 


wow eooon Warehouse stocks carried by oll Ryerson Steel plants 








Another 'Staple” Clicks 





In Convenience Form 





Consumer-pack pre-sliced potatoes for French frying speedily turn 


a good profit for Long Island processor. 


Operation got green 


light when special treatment assured lengthy keeping time. 


FE STAFF 


THERE’S NEW PROOI 
that “cash in on 
ience’”’ with your staple foods just as 
well as with your up-priced special 


every day 


you Can conven 


tres 

I'ake fresh sliced potatoes all ready 
for French frying. Kastern National 
Foods, Inc., though only newly es 
tablished at Riverhead, Long Island, 
N. Y., is already making a solid profit 
with this handy item. Despite the 
fact that there has been little pro 
motion of these “fries,” housewives 
are snapping them up 

Eastern’s solution of the shelf-life 
problem did the trick. 

Such ready-to-cook potatoes, true 
enough, have long been popular with 
the institutional trade. But this new 
Operation represents a pioneering in 
market 

Buy-appeal is offered by 
lowing features 

1, Product is visible through poly- 
ethylene bag. 

2. Shelf-life (refrigerated) of ten 
days is guaranteed, and product will 
last a month if kept properly. 

3. A smattering of creative kitchen 
work is left for the Mrs. 

4. Package has imprinted direc- 
tions for preparation. 


the consumer 


the fol 


Tracing Product Through Plant 


Only selected, high-quality, dense 
these ab 
tay crisper on 


potatoes are u ed, because 
orb less oil in frying, 
the outside and firmer in the center, 
and golden-brown 


( olor 


Sure dan even 

Ihe spuds enter the plant on an 
elevated conveyor that dumps di 
rectly into a lye peeler, or they come 
in bags and are then palleted and 
brought to the peeler on fork-trucks 
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After passing through the caustic 
olution, skins are 
washer-scrubber. Caustic peeling was 
preferred for this process 
resulted in a 
offered continuous flow, and required 
less hand labor afterward 

Washing in a rotating drum fol 
lows, and product is then carried up 
a woven-wire belt to the peeling ta 
ble. Here the continue to 
be loop-conveyed until the girls have 
divested all eyes. ‘Trimmed product 
is placed on a central conveyor for 
transfer to an Urschel Slices 
ubsequently are elevated to a pre 
servative tank 

Employed here is a special addi- 
tive mixture that includes ascorbic 
acid and sodium bisulfite. ‘The com- 
pany had initially attained a two-day 
shelf-life for its potatoes, but this 
new treatment has extended the 
keeping time well beyond that~mak- 
ing the new product practical. 

l'reated pieces pass through a ro 
tating reel that allows 
crs to pass through 
belt brings the 
1ubber belt equipped with four scrap 


removed in t 


because it 


minimum of wast 


potatoes 


slic cI 


undersize sliv 
A cleated wir 


bite-size wedges to a 


ing attachment [hese each com 
prise a number of stainless paddl 

mounted to move across the line of 
motion of the belt and thu rape 


produ t off 


One Can Feed Four 


In this manner four separate pach 
iging machines may be fed from one 
production line. Carried by a cleated 
belt into the vibrating hopper of the 
packager (Hay en , 
onto the platform of a pre-set scale 
actually blade of a four- 
paddle wheel 

‘The wheel turn 
of potatoc 


‘ P ] 
WIP? ic 


the piece 


one ined 


dumping its load 


load 


the right 


when 














BAGGED pi liced Ootate ibov 
ome off fully aute Ha nm unit 
top) at a fast 40-amin. clip Roll-fed 
polyethylen toch ially printed 
by W rapture In i N } 
wccumulates on the dumping blade 
Roll-fed polyethylene elected tor 
its low rate of moisture vapor tran 


mission) is used 


he weighed product feed 


to 


thre hee 


info a 


taint tube, around which film 4 
drawn. ‘The film is then heat-sealed 
ilong the side 

Next, a. tran Hin) form 
the bag bottom, and finall mother 
transverse sealin l¢ Ht top of 
the bag, enclosing the potatoes and 
imultaneously forming the bottom 
of the next ba \ knife then epa 
rates the ba 

An electric eve reg issu unl 
formity of thi printing on cach bag 
unit And accurate itrol of seal 
ing temperature } | 1 
Wheelco ( trol unit Desired 
temperature et ( ile ind 
i moving point K¢ i constant 
heck on th ictual tempcrature 

Ihe package! fill to 40 bag 
I-lb.) per min 

billed bag p 
wood turntable he hand 
pa Kea inte vat irton 

hcastern ( it torekeep 
im proper hanain ( t 
helf-life Product mu kept un 
der retngeration And FIkQO (first 
in, first Out) retailing idvised 






113 





Three ways to lubricate and clean 


conveyor chains—while they run! 


These three Oakite dispensers for 
chain lubrication are speeding cans, 
Jars and bottles by the millions on 
food production lines, They are fur- 
nished on free loan to regular Oakite 
users. 


Oakite Chein Lubricator 


ter feeds into te of this unit 


rs elite Ockite Compe When you match a specialized Oakite 
sieieealiiean. lubricant to your particular operation 
you get exactly the right “slip” for 
product flow. You eliminate snags and 
breakage. And you cut conveyor 
maintenance time and costs because 


chains stay bright and clean. 


a Fora FREE copy of the Oakite book- 


w ey eth Oldie Camnsition let, “How to Lubricate and Clean 
No. 6, a soapy cleaner-lubricont 
or with Ockite Ne. 12, © nen-seepy Conveyor Chains While They Work’’, 


lubricont. Conveyor chain powers 


he seller call your local Oakite Technical Ser- 
vice Representative, or write to 
Oakite Products, Inc., 26G Rector 
Street, New York 6, N. Y. 


pALITED INOUSTRIAL Cig, 
ovt® "ine 


OAKITE. 


Ockite Orip Tenk 
Using Ookite Composition No. 12 
provides uniform lubricating fila 
Rot f plicatio ly ce ° F 
ate of appli eosily x rf n Coble Address: Ookite 


led. No woter c 


ond Concda 





Tighter Control 
of Food Products 
Planned by FDA 


Bigger budget will finance more 
field inspections and laboratory 


tests and research 


LOOK FOR a significant increase 
the activity of the Food & Drug 
\dministration, ‘The agency appeal 
certain of winning a $1,327,000 
boost in enforcement funds. This 1 
enough to ¢ xpand Kh DA’s Washing 
ton and field staff by 16%—and to 
idd 162 new position 
Here are the major food program 
in line for new or increased attention 
in fiscal year 1958 
@ Analysis of precooked ind pre 
packaged foods, seafood, and poul 
Here a “high priority” wall be 
ined 
e Drawing up ofhcial proces 
food standard This program 
halted in recent budget-cutting yea 
e More attention to frauds and 
other “economic” violation 
@An 15% expansion im_ factors 
nd warehouse inspection hifts 
more mspectors are being hired 
@ licld inspections to improve en 
forcement of the pesticide law. FDA 
will hold a symposium for operating 
chemists—including those employed 
tate and local health agenci 
m methods of detecting agricultural 
poisons and hemicals in food 
e Investigations of spray residue 
ind chemical additive effects. Scien 
tific studies will be stepped up on 
new well as older, ingredient 
vhether added to food intentionally 
or inadvertenth 
e Investigation of decomposition 
n foods. ‘The recently launched proj 
ct to look into contamination and 
of fresh and frozen poultry, 
rus fruit precooked foods 
I will be further ex 


xpand work on nutritional ade 
Thi activity will involve 
l'esting claims that pecific 
nino acids as food supplement 
vill Improve proteim quality of foods; 
Studving effects of heat and i 
diation processing 
Investigating changes in fat 
ubjected to high temperature 
+, Studving the effects of emulsi 
fving agents in human nutrition 
@ Indust: ind consumer educa 


tion program ill be launched in an 


] ] 


rganized. coordinated manne! 
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A TECHNICAL REPORT FROM 








Dicecly Uses alkes ag War ansiodd. ja ere 
define a specific polyethylene resin; these are Melt Index, 
Density and Molecular Weight Distribution. Melt index 
is a measure of fluidity (“soupiness”) of the molten plastic 
under specified conditions. High melt index means that the 
molten plastic flows readily, whereas low melt index means 
it is stiffer in the melt — rather like molasses in January, 

Density, or specific gravity, is a convenient measure of 
the extent to which the resin has crystallized. A higher de- 
gree of crystallinity means increased stiffness, higher yield 
point, greater resistance to cold flow or “creep.” A lower 
degree of crystallinity means greater flexibility, resistance 
to flex fatigue and resistance to impact. 












Molecular weight distribution refers to the uniformity of 
sizes of the polyethylene molecules. A polyethylene with a 
wide distribution of molecular sizes exhibits different prop- 
erties than one with narrow distribution. 

Now, it is by controlling these factors...Melt Index, 
Density and Molecular Weight Distribution... that poly 
ethylenes can be made with properties specially suited to 
individual packaging applications. 













DU PONT 


P iy sks bk desvantned by Motes 
ole gets abayem Dek wr coca og 
—. liquids or gases have a hard time getting 
t 


and oils than those of lower density. Here again a special 
formulation of ALaTHON (ALATHON 84) has proven ex- 
ceptionally well suited for use in coating paper because of 
its critical grease-resistant properties. 


Several factors influence the tear strength of polyethyl- 
enes. Tear strength of polyethylene may be improved by 
using a resin with high density or by using a resin with a 
low melt index. Compositions of ALATHON manufactured 
in this way have outstanding tear resistance. (ALATHON 54 
— Graves test) 

To make a polyethylene film which has good impact 
toughness, a resin with a low density, low melt index and 
narrow molecular weight would be best. Film made from 
ALATHON 14 or 22 has the right combination to give 
tougher, more durable pac kaging for Suc h hie avy items as 
apples and potatoes. 

Whatever your packaging needs, there is an ALATHON 
polyethylene resin specially formulated to fit your require 
information, clip and mail the coupon 


ments. For more 





TABLE OF ALATHON POLVETHYLENE RESINS 









ALATHON (formulation number) Melt index ourek , Sletribetion 





Molecular Weight 








ALATHON 10, 10A a 0.923 





13 











ie a.4 0.918 











0.914 


0.923 | 15 


14 1.8 











, 16A 









0. 923 


0 920 | 8 


a } 


O 921 














0.930 8 


0.930 8 





nt de Nemours & Co, (ln Pol 
Du Pont Building, Wilming 1 98, Delaware 


EF. I. du Po 
Room 265 


Please ne complete information on Du Pont Atarito 


interested in evaluating these mater 


send 


resin I am 


ethylene 


Name Position 


Firm Name 


Street Address 


f 





ity 


Type of Busines 





in Canada Du Pont 








FOOD ENGINEERING, MAY, 1957 





For more data, circle this 


page number on card at back > 
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Consequently, we can expect that foes eon ot) fe 
higher density will have greater impermeability to moistare— 























‘Self-writing insurance 


against rejected shipments 


Wi RUN THE RISK Of shipping below-stand- 


ard products .. . of losing customers be 
cause of variations in flavor and appearance? 
Foxboro temperature records will insure you 
against such losses. They tell at a glance 
whether process schedules follow the standard 
you want, They prevent momentary tempera- 
ture deviations from creeping in without your 
knowledge —- give you timely warning to take 
the necessary corrective action 


@ Where Temperature 
Recorders can 
protect product 
quality... 


Whatever your requirements, there's a Foxboro 
Temperature Recorder to do the job unfailingly 

without pampering. Single and multiple 
point recording models. Filled system recorders 
in round and rectangular cases, for all normal 
requirements. Electronic ( Dynalog ) Recorders, 
in rectangular cases, for processes requiring 
extreme accuracy in temperature measurement. 


Give yourself the benefit of this kind of pro 
tection to your product, your reputation, and 
your business. Cost is surprisingly low. Write 
for information. The Foxboro Company, 305 
Neponset Ave., Foxboro, Mass., U. S. A. 





Boiler Room Equipment 
Cookers 

Dryers 

Ovens 

Evaporators 

Room Temperature 
Storage Rooms 


Water Supply, 
hot and cold 


Instruments that 
improve product uniformity 


X BOR 


REG. V. S. PAT. OFF. 


ACTORIES IN THE UNITED STATES, CANADA, AND ENGLAND 
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A MESSAGE TO AMERICAN 


THE BUDGET submitted to Congress by Presi- 
dent Eisenhower for the year beginning July | 
proposes federal spending of $71.8 billion. In 
only four years, three during World War II and 
one during the Korean War, has the govern- 
ment spent more. Under the proposed budget 
the government expects to collect $73.6 billion, 
mostly through individual and corporation in- 
come taxes. 

The principal reason for the size of the budget 
and for this year’s increase is an expanding 
defense program. About 60° of all budget ex- 
penditures in the coming fiscal year will be for 
national security programs. Moreover, this area 
accounts for about 90° of the proposed in- 
crease in federal spending. In addition, as the 
chart shows, there are large expenditures pro- 
posed for purposes other than defense. 

Continued budgets of this size, some contend, 
will lead to inflation and wreck our economy. 
It has been suggested that they might lead to 
“a depression that will curl your hair.” Yet 
many insist that the budget, large as it is, still 
is inadequate in many respects — for defense, 
schools, agriculture, small business, health, re- 
search, indeed, for almost every activity in 


which the government has become involved. 


Is It Really Too Big? 


Actually, the proposed budget would 
place no greater burden on the economy 
than any budget in the last six years, be- 
cause our economy has been growing. Fed- 
eral spending per capita under the proposed 
+7 hese Aawres refer to the regular federal budget and do not 
include operations of trust funds, primarily for social security 


programs and the neu federal aid program for highways, 
which are financed by special taxes. 
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INDUSTRY 





Can We Afford 
a $71.8 Billion Budget? 








ONE OF A SERIES 





hudget will be about $416, or $10 more than 
this year; but our per capita income rose almost 
$80 last year. And, because of our in reasing 
population, next year’s expenditures will, in 
fact, amount to /ess per capita than in 1954 
when federal spending was $4 billion lower. 

Another way of measuring the burden of gov- 
ernment expenditures on the economy is to com- 
pare the purchases of goods and services of all 
branches of government federal, state and 
local with the total output of the nation. The 
share of our national product taken by govern 
ment this year will be about the same as in the 
past two years and, furthermore, about the same 
as the average for the past 28 years. 

By the standard of any recent year, the budget 
is within the means of the American economy. 


In this sense, we can “afford” it. But the pros- 





FEDERAL BUDGET EXPENDITURES 
$71.8 BILLIO 


inn. Peguae ie acme bates 


$68.9 BILLION . 


NATIONAL $45.3 
SECURITY 


$42.7 
































4 
£ ck ANS 
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i BENEFIT 
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45°.) Government |. 322 
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Slujmotes tortiam years ending Jone 30 













pect of steadily increasing budgets, requiring 
20°, or more of our national income, introduces 


another threat. 


The Real Threat 


Large and rising budgets that do not balance 
government spending with higher tax collections 
clearly would be inflationary and would destroy 
the value of the savings and income of all who 
lagged in the race with climbing prices. But 
erious dangers will still exist even if our budget 
continues to be balanced, as this year’s is. 
® Budgets that require a large take in 
taxes eat up the savings required to finance 
private industry. What the taxpayers must 
prive the government they cannot save. This de 
prives private industry of the savings and re- 
SOUTCEeS needed lo expand and modernize pro- 
ducing facilities. 

@ High tax rates also undermine the in- 
centive to save and invest in normal busi- 
ness enterprises by taking such a large 
share of any income gained. Taxes on cor- 
poration income now take 52°) of all income 
over $25,000. And taxes on individual incomes 
can take as much as 90°) of earnings that re- 
main after this 52°, bite. 

@ High taxes encourage, on the part of 
both individuals and corporations, the 
search for “gimmicks” and special treat- 
ment. As a leading character in Cameron 
Hawley’s novel Executive Suite observed: “To 
a lar greater degree than most people realize, 
income tax has become a primary governing 
factor in corporation management.” Indeed, it 
is only because of the numerous gimmicks and 
pecial provisions now available that high tax 
rates have not already inflicted grealel damage 
to economic tcentives, 

These dangers comprise the real threat of 
large and rising federal budgets. It is a threat 
to continued growth of our economy, and it is 
no less a threat merely because the budget is 


technically in balance. 


What Should Be Done? 


In attempting to hold government spending 
within reasonable bounds, we should not hold 


back on needed civilian programs. The heavy 


demands now being urged at all levels of gov- 
ernment for roads and schools, for instance, are 
largely the result of failure to keep pace with 
the growth of the country. Furthermore, we 
cannot cut provisions for national security below 
the minimum level of safety. And unhappily, 
defense in the rocket and missile age is fan- 
tastically and ever increasingly expensive. 
What we can do is enforce some financial 
discipline on our military leaders, and hold 
down our defense expenditures by making sure 
their demands are justified and by requiring 
efficiency. In the civilian programs, though some 
need to be increased to serve a growing economy, 


we can eliminate the outright waste. 


A More Difficult Job 


We must also do something far more difficult, 
and that is to reduce federal programs of aid to 
special groups at the expense of all the tax- 
payers. The new budget calls for over $5 billion 
for veterans, and another $5 billion for farmers. 
A number of industries and areas stand to 
receive aid in large amounts based less on 
necessity than on political pressure. These 
demands for increased aid, year after year, 
must be resisted if we are to have any hope 
of stopping a relentless rise in our budget. 

Then, as our national income increases, we 
can look forward to reducing tax rates and pro- 
viding greater incentives for the private sector 
of the economy. Only in this way — by keep- 
ing government spending in line with 


economic growth — can we prevent our 


federal budget from being a crippling 


burden. 





This message is one of a series prepared hy the 
VeGrau Hill Department of Economics lo help 
increase public knowledge and understanding 
of inportant natton-u ide developments Per- 
misston is freely extended to neu spapers, 
groups or individuals to quote or reprint all 


or parts of the text. 


PRESIDENT 


McGRAW-HILL PUBLISHING COMPANY, INC. 
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‘ a 
"ed Yeast and Dery’ 


THE LOWEST-PRICED ORAL GRADE 
VITAMIN Biz ON THE MARKET! 
@ Costs far less than today’s average market 
price for vitamin Bi2. 


@ Available as a dried, non-viable primary 
fermentation product in powdered form 


@ Contains 200 micrograms of Bi2 activity per gram. 


WRITE TODAY FOR EVALUATION SAMPLE 
AND ADDITIONAL TECHNICAL INFORMATION 


vita Busch | 2 Y Anheuser-Busch, Inc. 


Dried Yeast and Derivatives Dept. 








Trade-mark of Anheuser-Busch, Inc. - 721 Pestalozzi Street, St. Louis 18, Mo. 
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The cost of a 


Don’t let LOW-QUALITY drain away LUNKENHEIMER VALVE 


Gets smaller... 
and smaller... 
ad and smaller... 
with each passing year 
You F M DO LLARS of dependable service. 


The price you pay for the average valve represents only There’s a cost-minded 


Ki very time a valve requires Lunkenheimer Distributor 


i fraction of its total cost 
more and more of your precious maintenance 
With today’s high labor costs, se ; show vou hou 


repai in your area. Let him 
dollars are drained away 


it takes only one or two repair jobs Lo spiral maintenance Lunkenheimer quality 


p i 
KI) , ) i i CS phe a e $ 
expense up to a point many time higher than th YY EEE 
original price of the valve. ‘That’s why it always Pts 
. maintenance savings tn 

pays to install the best valves your money can buy ! And t t 

“ ‘ your plant. And be sure to 
When you insist on the extra margin of good “a I 

Mm check the amazing 

workmanship and quality materials that go into check the ame é 


you get your investment back many g performance records of 


Lunkenheimer Valves 


in trouble-free, maintenance-free service. LQ600, with patented 


Limes ove) 
The Lunkenheimer Company, Cincinnati 14, Ohio. srinalloy™ seats and discs. 
I 


+ BRONZE ; 
j InN LW WN NHEI MER 
‘| THE ONE VCOH NAME IN VALVES 


| PVC 
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KEEPING UP WITH THE FIELD 





Canada OK’s Antibiotic on Fish 


vith the anti 
official OK 


ind drug 


l'reatment of fresh fish 
bioti \ 


tly f 1 
TCCenti rom 4 


recomycm won an 
inadian food 
mcn I irst plant to market the pro 
tected product, a o American 

official: vas National 


Cyanamid Co 
Sea Product I Nova Scotia 


ording ¢ 


inenberg 


Che process 1 pected to dramatically 
cut the $ 000,000 worth of fish 
which annually spoil before reaching 
the consumer in the maple leaf country 


British Find ‘Phage’ Control 


Ultramicro termed 


“Phage’’—that 


Opi OTrgahisim 


ittack the desirable 


icid-producing bacteria in chees« 
starter cultures can now be con 
trolled with a milk derivative de 


veloped by a British firm, Fison 
Milk Products Ltd 
Lhe compound, a white spray 


dried powder reconstituted in a 10% 
solution with distilled water for us« 
which 1 


is free of calcium 


requisite for growth of the myuriou 


| prim 


organism 


Predicts Bumper Sugar Crop 


If weather conditions remain fa 
vorable, Cuban sugar production will 


exceed the decreed output of 5,150 


000 Spanish long ton declare 
B. W. Dver & Co., New York brok 
ers and sugar economists 


tretch of 
ources esti 


Even before the present 
re liable 
output for ‘57 at 
5,350,000 long ton 
adds the company 


good weather 


mated Cuban 


5.250.000 to 
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Beef, Pork Colors and Tenderizers 


Probed by AMI Speakers 


1) 
itv was the overridin 
American Meat Institute Re 
Conference, Chicago. Under 
problem 


ind pork 


1 ! 
Vv lopment of better meat qual 


theme at the 


recent 
earch 
particular probe were th 
of dark beef, tenderize 


color 
Here are pertinent ibstract 
Dark Beef: Injection of hydr 
cortisone into beef cattle prior t 


tress Can 


periods of excitement « 
lleviate the physiological condition 
that laughtered meat 
having a dark declared H. B 
Hedrick { of Mi Str 
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New Bakery and Chip Plant for Atlanta Area 
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U. S. Diet Up Over 1900 
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FOAMCLAS 


the cellular, stay-dry insulation 








eae eeees! 


Rapid sales growth at The Stroh Brew- 
ery Company, Detroit, has required 
building two new stockhouses since 
1953. Each went into production 30 
days sooner because it was insulated with 
extra-strong FOAMGLAS. Here’s why: 
Stroh stockhouses consist of a number 
of double-floor and single-floor units 
each surrounded by an envelope of 
FOAMGLAS. While other construction 
was being completed, a wall was left 
open. Fermenting and aging tanks and 
other equipment were moved through it 
FOAMGLAS was then installed, free- 
standing, in the building frame... and 
was left fully exposed to the weather for 
weeks. Stroh was able to finish interior 
construction and start Operations some 
30 days sooner because FOAMGLAS 
doubled as insulation and wall until 
the exterior masonry was finished. This 
was possible because FOAMGLAS is 
rigid and 3 times stronger than the next 











COtmine 





where it stood exposed to the weather for weeks 


Aiso manutacturers of PC Giass Biocks 


Huge fermenting tank moves through open wall area of Stroh stockhouse. Note strong, moisture-proof FOAMGLAS in pl 


Engineers 





On the strength of FOAMGLAS... 
Stroh Brewery got 30 days extra production 


Weather 
harm it because its all-glass, sealed cell 


strongest insulation cannot 
structure 1s waterprool 

FOAMGLAS gave Stroh other bene 
fits, too. Its sealed glass cell structure 
makes FOAMGLAS its own natural 
vapor barrier. And, being inorganic, it 
can't shrink, swell or warp guaranteeing 
Stroh vapor-tight joints. Moreover, it 
stays dry for constant, long-lasting insu 
lating efficiency is vermin-proof and 
incombustible. These benefits can be 
yours, too. Prove it with six simple tests 
you can perform in your own office 
Write today for a free sample and testing 
Addre 


directions 


Pittsburgh Corning 
Corporation 


Department 0-57, One Gateway Center 
Pittsburgh 22, Pennsylvania 


In Canada: 5/7 Bloor St. W., Toronto, Ontario 


Harley 





° ae as a 


eo oor] tp, eee 
ee ee 
Se 
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ington & Day Detroit 


Workman is hown installing ¢ multilayer 
FOAMGLAS wall insulati witl tron stock 
house framing. & syer ! ion wa 1p 
plied on root, 4” on base ent floor and 3” 
1 intermediate f fi trot ‘ » rele on 
oisture proof FOAMGLA for lasting insu 
iting value i scr thert ight wery use 
as CO torage area gover ent cellar, low 
temperature pit “, et 
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SOLIDS 


) BAKELITI slvethy by 
by 


olids by 


Pay coated with a px 
Crown Zellerbach ne 
Richmond Paper Co., r} la 
Challenge Cream ves a ieee Association, Los Ang 
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flexible t temperature 
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ome : / 1 : fo oe os 7 seh ti Polyethylene Plastic 
these materi 


vrite Dept.\WL-65 


niet 


BAKELITE COMPANY, 1 Diri / nior irbide and arbon Corporati n (laa 30 East 42nd Street, New York 17, N. Y. 
le ¢ 1 Belleville, Ontari 


In ¢ iT Bakelite ( pa Div ion Carbide inada Limited 
of UCC 


The term Bakexrre and the Trefoil Symbol are registered trade-marks 












Employs Guided Tractor 


An electroni ignal—emitted f 
ire buried in the concrete 
guides this operator le tractor 


rett-Cravens Co.) over a 300-ft 


Tom a 
floor 
Bar 


Course 


at a food warehouse, operated by 


Fleming Co., Wichita, Kan. Unit ha 


peed of 6 mph. and 


equipped with hand controls fe 


i top 


Bulk Car Output Up 


food processors clamorit 


is also 


yr ocon 


iw for 


carce rail cars to handle bulk quan 


tities of loose ingredients ca 


n take 


heart from a recent announcement 
from General American ‘l’ransporta 


tion Corp., Chicago—manuf 


iefurer 


of the special Airslide carriers 


Ihe company reveals tha 
now delivering 657 cars—th 
production run on these rail 
And near! 1,200 cars ar 
booked for the sixth producti 
cheduled to start Jan. 1, 19 

Over 3,000 of the special us 


now in service and on order 


a ae 
e fifth 
init 
now 
mu) run, 
its ar 


They 


ire in increasing demand by food 


processors to cut materials handling 


costs for such ingredients as 


ind sugal 





USDA Announces Peele 


Great accuracy im preparat 
weet potatoes is laimed for 


rotary peeler developed by 


Southern Utilization Research 
velopment Dis of USDA 
Orleans 

I'he machine, essentially a 
drum with pockets in the per 
uses a hot caustic solution. It 
possible close control of lye te 
ture and time of contact b 
potatoes and lye, and assures | 


immersion and non-abrasive | 
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Another example of 
STANDARD-HERSEY leadership! 
na: 





*a specially designed self-aligning joint 
flange was developed which permitted the dryer 
to be installed in an “inaccessible” location 



















It’s more than Standard Steel's rou For more than 50 years, Standard 
tine of good design, quality materials Steel has developed dryers for many 
and skilled workmanship that sells segments of American industry 
Standard-Hersey dryers... often it’s handling dificult drying jobs with 
the unusual engineering ability to trouble-free, eflicient and economical 
solve a difficult problem. Time and service 

time again new and old customers No matter the drying job...nor how 
alike come to Standard Steel difficult the problem 











LOOK TO STANDARD! FPrite today jor our dryer bulletin 











IS LULL! » ie n Sa 
ror Savians Ga! STANDARD) HERSEY 





sistore Ace SP ta DRYers | 


Decatur 45, Illinois —— PILOT TESTING 
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ASHWORTH BROS., INC. mamas 


WINCHESTER, VIRGINIA 
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Now give your dry food mixes 


these FOUR BIG 
CONSUMER PLUSES 


Faust Complete sotutity,, een when cold 
1. Luprored taste aud Smoother texture 


3. Cycebbeut suspend 
re Onnal satya, properties 


4. Eytouded stalrdity. 


ERMC SRE NLT DS RMON ae RE RYT A A RN I 


KELCO ALGIN 
COLLOID 


With the 4 important pluses built into your product, you create far 
eater consumer acceptance and demand for your dry food mixes, Manu- 
cturers of dry food mixes such as salad dressing, icing, milk shake, pud- 

powde Ts have 

much to 5 “a Kelco algin 

product t ecul these important f = 


consumer benefit \ 


YOURS ON REQUEST: Technical Bulle 


tins describing the food applications 


KELCO 
COMPANY 


20 Broadway, New York 5,N. ¥ 
20 N. Wacker Drive, Chicago 6, I] 
530 W. Sixth St., Los Angeles 14, Calif 
Cable Address: Kelcoalgin, New York 


ot Kelco al gin colloids 


At vour service, too, are our highly 
qualified technicians, ready to give 
individual attention to solving your 


product and processing problems 


Write or phone your nearest Kelco 


office today 





Faster Growing Plants 
ibberellic acids—derived from a 
ingus that cause ce disease in the 
Qnent—ma oon speed growth of 
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Oat Extract for Teeth 
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WHY THE MAKERS of AMERICA’S FINEST GINS 


prefer this light, flexible, clear 


VGN WOBULIG 


The problem of transporting water white gin from bottling toxic, completely safe to use. It can be sterilized. Its polished 
tank to bottling machine was long a headache to its interior surface facilitates cleaning and its glass clearness 
makers, The piping had to be flexible to permit the use automatically sets up high standards of cleanliness. 

of portable pumps. Rubber hose began to show signs of 

deterioration under the action of the alcohol within a few 

months, Particles of rubber would flake loose to show up 

only after the gin was bottled in clear glass. And rejections PRODUCT OF 

are costly. 

Tygon plastic Tubing solved this problem as it solves many 

problems in safe transport of foods and beverages. Tygon 

is unaffected by food acids or by alcohols. It is glass clear, 

enables inspection to spot any foreign matter all along the sto ea EWA %¢ E. 

line. Tygon’s light weight appeals to the worker, It is A 

easily handled. Easy to connect and disconnect. It is tough 

and sturdy, takes floor abrasion in its stride. 


And, of course, of first importance to any manufacturer of 
food products, Tygon Tubing will not contaminate or 
affect the most delicate food products. It is completely non- 


“Ts 
Plastics and Synthetics Division 





lygon Tubing Formulation B 44-3 should be specified for food and beverage use. Bulletin T-97 describes Tyxon 
Tubing formulations, gives full technical detail, physical and chemical characteristics. Write for it today 
Plastics and Synthetics Division, The U. S. Stoneware Co., Akron 9, Ohio, Dept. FE 557. 
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Your product 
will arrive 
and stay 
‘CLEAN 
*PURE 

* SANITARY 


when shipped in 


VULCAN 


tT -) Otel al t-Vial Ja -4 


with Protective 


as | et — 7 1 0 4 —e tL 


toc} the widest’selection of Hi-Bake lined pails possible, 


ifacturers of chemicals, foods, drugs, oils, fertilizers, paints, varnishes 
other hard-to-hold products have turned to Vulcan. They find 
xperience coupled with constant field and laboratory 


g problems. 


Do what others have done... bring your lining problems to 
Vulean first. L Vulean’s chemists lining-test your product. They will 
develop 3 ake lining that will meet your most rigid specifications... 
on ‘ rotect and maintain the quality and uniformity of your 


product ay su in time and money saved. 


Samples gla pplied on request. Call or write today. 


Bellwood, Illinois 


(Chicago Suburb) 
Over 40 years Container Experience Phone Linden 4-5000 


In Canada 
Vulcan Containers Ltd. 
Toronto 15, Ontario 


CONTAINERS INC. Representatives in all 


prin ipal cities 
See ‘‘Pails"’ in Classified 


Phone Directories 
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Compression Cuts Hops Cost 


Dramatic savings in storage and ship 
ping costs for brewers’ hops ar iid to 
be effected through use of a new 
louble-compression packaging method 
cle cloped by ‘Tri-State Proce ae Co 
Yakima, Wash Here ruth the 
normal shipping bale (ngl is Cut in 
half (left Ihe aled polyethylene 
vrapper (Visking Co.) minimizes 
dation and = conserve roma 


ive over $1.00 pe 


THIC] Ute 1 aid | 


hundred pound ot hop nD hipping 


Immersion Freezing Discussed 
By Poultry Fact Finders 


lop interest has been focused on 
immersion freezing of poultry, be 
cause of the processing speed and 
improved meat color, W. J. Stadel 
Purdue [ told the Poultry Indu 
tries’ recent fact finding conference 
in Kansas City 

Studies show, he continued, that 
freezing temperature has little affect 
on color of birds previously chilled 
to 35F. But, a skin-tight package 
of paramount importance for color 
uniformaity, he concluded 

Ihe main economic advantage for 
this freezing technique reported 
George Pinchin, ‘Tend-R-Flesh, In 
Petersburg, Ontario, is its efficient 
use of refrigeration capacity. While 
the propylene glycol requires more 
witation than a brine system, in 
itial cost of the first is less than for 
i brine set-up 


NARW Elects Officers 


S. A. Kadane, Pure Ice & Cold 
Storage Co., Dallas, ‘Tex., has been 
named new president of the National 
Assn. of Refrigerated Warehouse 
NARW 

Other officers elected at the an 
nual convention in Atlantic Cit 
were P. G. Kuehn, Wisconsin Cold 
Storage Co., vice-president; and J. I 
Sear, Kansas Cold Storage Inc 
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Refrigeration Serves Big 
Armour Laboratories 


Armour and Co. use “cold” in many ways in their great Pharmaceutical 
Laboratories, recently opened near Kankakee, Ill. These uses include air con- 
ditioning, biological process work, cold storage, heat-pump service, and 
research. 

Temperatures can be held anywhere between —45 and +45 degrees F., 
but usually go no lower than — 10. 

Here a 2-stage Frick system of 1422 tons refrigerating capacity operates 
with efficiency and economy. Installation by Midwest Engineering and Equip- 

oz ment Co., Frick Sales-Repre- 

ei 7 mo sentatives in Chicago. 

ayiti For that important re- 

frigerating, air conditioning, 

ice making or quick freezing 

job of yours, look to depend- 

able Frick equipment. Sales- 

engineering and service, the 

world over. Let us submit es- 

timates now: write, wire or 


Four of eight ammonia compressors 
furnishing refrigeration at tempera- 
tures down to 45 





Low-cost marking attachment pays for itself 
in weeks... saves thousands of fJevery year 


Imprints 1, 2 or 4 sides of cases in single pass 


~ 


al @ ROLACODER twin-action markers 


... for imprinting codes and lot numbers 


~ 


on 2 or 4 sides of cases simultaneously 


. without requiring cases to be turned. 


Friction-driven ROLACODER 
markers do your marking auto- 
matically ...save cost of manual 
stencilling or stamping. Designed 
for easy do-it-yourself installation 
on existing conveyor lines, case 
sealers, etc. They use quick- 
change rubber type or dies, hold 
8-hour ink supply. 


a ROLACODER single-side marker for 
accurate spot imprinting of brand 
names, varieties, code-dates, lot num- 

srt ton bers on cases, cartons, fibre drums, 
Bulletin “ROL bags, etc. 


Automatic 
ticks ADOLPH GOTTSCHO, INC. | oooiic warKine. 


Dept. G, Hillside 5, N. 3. IMPRINTING 
MACHINES 





In Canada: RICHARDSON AGENCIES, LTD., Toronto & Montreal 
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THE MULTI-MILLION DOLLAR QUESTION... 


in manufacture of 
handled in 


it Inland 








A, 
QUESTIONVE= 
@ 


Ask coer Yaa il 


cheduled for the month 


—_ es of June, have been announced bi 
niversit 
Massachusetts Institute — of 


hnology, Cambridge Horizon 
Whether this all-important question is settled in Sargent’s n ood chnology, June 17-25 
Stat 1 rsity of Iowa, Iowa 

1 management course for fore 

men and executives, June 10-22. And 
it Purdue | Lafavette, Ind., the 
content desired | Annual Microbiological Institute 


Jun 








Laboratory or in your own, Sargent Dryers for food 
processing are guaranteed to deliver the product dried 


accurately, carefully, to the exact degree of moisture 


For rice, cocoa, coffee, cranberries, nuts, fruits, cereals, 
berries, vegetables and other food products even bird 


seed! and wherever natural flavor, color, form and | BRIEFLY TES 


quality are a must, Sargent Dryers and Sargent Coolers 


are best for the job 
| @ INSTANT COFFE! 
the Kroger Co 


They are unusually rugged and dependable. Designed for 


easiest cleaning, for economical maintenance and op 
eration there are no hidden or hard-to-reach areas in e STRAW BI RIED : 
Sargent Dryers! Built in any length, width, capacity. 
Economical of space, stainless steel throughout as required, 
performance-proven and guaranteed, every Sargent Dryer 
and Cooler is designed for your particular product, your 


proc ess, your produc t10n, 


Want more information? Just call your nearest representative or write us direct. 


C.6.SARGENT’S SONS CORPORATION [<a 


1 t ! ! 


Graniteville, since oS 4 asa Massachusetts t 1 FDA tud 


food 


Drying and Cooling Machinery for all Process Industries 


{ f 


PHILADELPHIA 19 F. E. Wasson, 519 Murdock Road 
CINCINNATI 15 A. L. Merrifield, 730 Brooks Avenue 
CHARLOTTE. N& WS. Anderson, Ca na $ alty Cc 4 
( AN 
ATLANTA. GA J. R. Angel, Mortgage Guarantee Building e@ COCOA BEA 
TORONTO 1, CAN Hugh Williams & ¢ 27 We t 


‘ ; 
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IONOL, C.P. 


ANTIOXIDANT 


New way to control 
Rancidification! 


Antioxidant-impregnated cartons and wrappers 
protect flavor and aroma 


days. Without Ionol, C.P. 
packages of baked goods stored under 


[onol, C.P. is an effective food-grade protection, 


antioxidant. Impregnate boxboard and 


FOOD ENGINEERING, MAY, 


paper with it, and you protect aroma and 
flavor by preventing oxygen attack on 
fats right where it starts—at the surface 
of cartons and wrappers. 

In actual tests, baked goods were stored 
at 85° F in Ionol, C.P.-impregnated box- 
board cartons, which were found to be 
free of rancidity at the end of ninety 


similar conditions often develop rancidity 
within a week, 

You can insure long shelf life and pro- 
tection of your brand label’s good name 
by asking for packaging materials con- 
taining Ionol, C.P. antioxidant. Write to 
Shell Chemical for names of suppliers of 
new lIonol, C.P.-impregnated packaging. 


SHELL CHEMICAL CORPORATION 


CHEMICAL SALES DIVISION, 380 Madison Avenue, New York 17, New York 


Atlanta + Boston - Chicago + Cleveland - Detroit - Houston - 


IN CANADA: Chemical Division, Shell Oil Company of Canada, Limited - 


1957 F 


Los Angeles - 


or more data 


Newark « New York « Sen Francisco « St. Lewis 


Montreal « Terente + Vancouver 
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BAKER 
of ers 
LP gas 


fork trucks 
in 2000 to 
7000 Ib. 


ca pact ties 


The complete Baker line includes the BAKER LP gas 
fork trucks for those desiring the cost savings, cleaner 
operation, and other advantages provided by liquefied 
p troleum Ras. 


The Baker LP gas truck is powered by an engine specially 
designed for LP gas, not just a conversion unit. The 
special LP engine is provided with high compression 
head for maximum efficiency. Among the features are a 
special cold manifold and hot thermostat for cooler 
operation, Stellite-faced exhaust valves and solid Stellite 
inserts assure greater dependability and longer life. Com- 
plete vaporization and more efficient combustion mean 
lower oil consumption, less down time and reduced 
maintenance costs due to minimum cylinder wear. Fuel 
tank conveniently located behind the driver can be re- 
moved and full tank installed in less than a minute. 


Write for information. 


od 
nuit 
al) 


BAKER LP GAS SYSTEM 








Arrows trace the flow of LP gas from the tank 
through the filter to the vaporizer and regu- 
lator before it enters the engine. The hydro- 
static relief valve opens the system before 
dangerous pressure is reached in event of 
high ambient temperature changes. Auto- 
matic fuel shut-off is provided by solenoid 
valve and vacuuin switches when engine 
stops. For maximum efficiency, the vapor- 
izer preheats the LP gas before it passes to 
the regulator and the regulator reduces the 
pressure before the gas enters the carburetor, 


THE BAKER-RAULANG COMPANY 





Baker 1277 WEST 8Oth STREET © CLEVELAND 2, OHIO 


industrial trucks A Subsidiary of Otis Elevator Company 





6G4 
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over first-quarter 





For SANITARY 
VARIABLE CAPACITY « 


e FISH CANNERIES 
onstructed in Korea by 












PUMPING... 


Action on Standards 






l‘ollowing actions 
Agricultural Marketing Serv 


ministration (KDA) on U.S. 
various pesticides on raw agricultural 


Federal cay I. 








for establishment of U 





\ 


\ 
APPROVED 













hen a variable capacity is 
desired for strictly sanitary 
delivery of all types of dairy 
and other food products, spec 
ify the Viking “Sanitor’ pump 
The slow speed, positive dis 


AS , , 
specify VIKING placement Viking “Sanitor’’ 






Ties) elim ole laale) 
a. 









AMS notice of 


AMS extension for filing data, 





VIKING PUMP COMPANY 


Cedar Falls, lowa, U.S.A 


amendment of U.S Standards, F.R., 


pump eliminates the excessive 
churning, aerating and recircu 
lating of high speed pumping 
Four sizes with capacity range 
of 4 to 90 gallons per minute 
are available. 

Ask for Catalog FE today 






In Canada, it's "ROTO-KING" pumps 





See our Catalog in Sweet's Plant Engineers File 


g, AMS notice of U.S. § 
, Apr. 6, p. 2309 


Just out . « « actual case histories 


On Copra, tolerances of ethylene 
On apricots, tolerances of Maneb 


On potatoes, tolerances 
2,2«lichloropropionate, 


propy!-4-methyl-6 Pini ph 
phorothioate, F.R 
i per, tolerance: ‘of ortho 


and certain grains, 


On fat of meat from cattle, g 
hogs, and sheep, tolerances of Toxa 


eggs trom ge 





meat from beet cattle 





of production line savings 


We've compiled 35 different case histories from 
our files proving that many manufacturers can 
effect really worthwhile savings with USS Cyclone 
Processing Belts. The whole story is in a new 
booklet that’s yours for the asking. You ll see how 
producers have cut cost increased production 
saved space and time and lowered labor costs 

all with Cyclone Belts. These examples explain 
the use of Cyclone Processing Belts in stainles 
and carbon steels, in various shapes, designs and 
S1Ze8 all of them saving money for their users 
Just fill in the handy coupon. We're sure it will 


be well worth your while 


CYCLONE FENCE DEPARTMENT 


AMERICAN aw IVISION, UMITEL att fet RPORA r] 


Cyclone Fence © 


Dept. H-57, Waukegan, Ill 


Please send me, without obligation, a copy of your 
booklet on Cyclone Processing Belts 


Company 


| 

| 

| 

| 

| 

| Nome 
| 

| 

7 Address 
| 


City State 


UNITED STATES STEEL 
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Albany 


“Wolld's most versatile 


WRAPPING MACHINE’’ 


g \* 


gnats CU 


Peter Pan of Hollywood has 
greatly stepped up sales and 
economy with this new 
Hayssen automatic wrapping 
machine. 


@ Add" 
cialty packaging on the new 
Hayssen automatic wrapping 
machine. 


sparkle” 


to your spe- 


Hayssen is the only wrapper 
much versatility, 


product protec- 


to offer so 
sales appeal, 
tion, economy and efficiency 
at such a low initial cost and 


The 


Hayssen offers perfect register 


maintenance record. 
of printed wrapper design and 
the lop labeler attach- 
ment lends greater flexibility 
to your packaging by auto- 


new 


matically affixing a thermo- 
plastic label on top of your 
package, in any position de- 


sired 


Let our experienced pack- 
aging engineers help you with 
your packaging problems. 
Write TODAY! 


» AYSSE a 


MANUFACTURING COMPANY « 


FE-S « SHEBOYGAN, WIS. 


first in Automatic Seatiniens Since 1910 


Atlanta 


Chicago 


Dallas 


Denver 


e Detroit « Houston e« Jackson, Miss 


Los Angeles « Minneapolis « New York « Philadelphia « St. Louis « San Francisco « Montreal e Toronto 
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tolerances of ethylene 
F.R., Apr. 5, p. 2275 
On apple crabapples, 
nectarines pears, and 
tolerances of 0,0-dimethyl 
3-benzotriaziny|-3 


PR 


On plums, 
dibromide 

apricots, 
pcac he: 
CUULNICeS 
S-4-0x0-1. ) 
nethyl pho phorodithioate, 
Apr. 12,'P. 2944, 

On melons, tolerances of 
imethyldithiocarbamate, I’.R., 


| doar 


» p £232 


sodium 
Apr 
American cheese food, grated, 
MDA Standard of Identity, 
time extension for filing data, 
Mar. 13, p. 1613 
On — grapetruit, 


Oranges 


notice of 


F.R., 


and 
exemption from tolerances 
of diph nyl, F.R., Mar. 15, p 1681. 

Niacin and riboflavin, extension 
of filing time on proposal to amend 
label state 
1889 


lemons, 


regulation 


ments, FR 


CONCCTHING 


Mar Zi. p 





Schedule of Events 


ood ‘I hnologist an 
ial meeting: Penn-Sheraton Hotel, 
Pittsburgh 
Re eal h hi 
rial uclear technolo 
Museum of Science 


nour undation, indus 
conference 


Industry, Chi 


Extract Mfrs Assn., 
Roosevelt Hotel, 


i ann ial 
ention New 
Ame! tanh \ sn of ( cere il ( hemists, 
meeting; Sheraton-Palace Ho 
San Francisco 
Design Engineering 
York Cit 


iithual 


Show ( oli eum 


Quality Con 


iety f Kefrigerating 


nginee annual necting Hotel 
ntainbleau, Miami Beach, Fla 
val Fancy Food and Con 


Palmer House, Chi 


' 
annua 
Conrad 


ontectionel Assn 
I rat expo 

i 
Hilt mn” He tel, Chicago 
Western Plant Maintenance & Engi 
n g Show; Ci Auditorium, San 


ition; 


mecting; 


of America m 
1m on trumental methods of 
ina I { f Chicage 
Material Handling ‘Training Conte 

Industrial Man nt Center 
id, N. ¥ 
le Institute 


Hotel 


TE TIC 


mmnua 


White 


in Dai ( i, annual 

ing; Oklah M Col 
Stillwate 

Bakery | quipment Mi 1., annual 

necting; Maniwr Rich { Murra 

Bay, P. O., 


lege 


Canada 
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VITAMIN COMES RIGHT FROM ROCHE 








You get vitamin C ‘by the tons” from Roche 
l-Ascorbic acid so produced by Roche care and skill is identical chemi- 
cally and biologically with nature's product. It is pure and beneficial 







For remedying widespread nutritional deficiencies, vitamin C ‘Roche’ 
needs little proof of performance in supplementing diets. Its excel 
lence is accepted—its efficacy established 












Food freezers and packers, seeking ways to make their good foods 
better, will gain by using ‘Roche’ ascorbic acid. Pharmaceutical manu- 
facturers, too, can put their full reliance on Roche for pure vitamin C, 
made to U.S.P. standards, delivered promptly in protective packaging. 
Roche, the headquarters of vitamin C knowledge since 1937, has a 
wealth of information and expert technical help. Make it work for you. 


ORDER right ... ORDER from Roche 


VITAMIN DIVISION 













NUTLEY 10, NEW JERSEY, NUTLEY 2-5000 NEW YORK: OXFORD 5-1400 








0 C ad r /-ASCORBIC ACID, use 
COATED /-ASCORBIC ACID—97.5% 


SODIUM /-ASCORBATE 





TYPES DESCRIPTION AND USES DATA ON PARTICLE FINENESS 


GRANULAR 
TYPE 20-60 


FINE 
GRANULAR 
TYPE 40-80 





SUPERFINE 
GRANULAR 
TYPE 60.100 


FINE 
POWDER 
TYPE 100 


ULTRA FINE 
MICRO 
POWDER 
TYPE 325 


: 
: 
: 
3 


AMPUL 
TYPE 


JESCRIPTION 


SPECIFICATIONS 


SODIUM /-ASCORBATE** ‘Roche’ 


USES AND DATA 


THESE PRODUCTS ARE FOR ANTIOXIDANT USE ONLY IF USED IN FOOD PRODUCTS 
NO CLAIM FOR NUTRITIONAL VALUE CAN BE MADE 


Sodium d-s0escorbate Roche 


FOOD MANUFACTURERS 


COATED /-ASCORBIC ACID—97.5% ‘Roche’ 








MEN & COMPANIES - 


Carl H. Haurand is newly Dr. John A, King has recent lected president of Coca-Cola 


elected v p in charge of man eeu appointed = § director ) 4 ’ o. of Rhode Island 
Robert B. Ball is newly elected ufacturing for Best Foods ‘ i rmour & Janne Farley, chairman ol 
. Inc., New York City. He su icage oar ( mpany’s expor 
ing and engineering, and board ceeds Harold B. Viedt, who 1 yan Za i was former 


for Diamond Crystal ently retired. John E. Nagel is é y he lar ! lent and 


Salt Ce ‘air, Mich 


Personnel 


p. in charge of manufactur 





Brown W. Cannon has been Ralph Leroy Nafziger 


ned to the position of west : 
nada — 50 years of achievement in baking 
I { Ma " ny pea 


Uo., Chica ge il officer ji iis ome pn ( } } ‘ personal accom 
5 He will vots ! ittention lish 1 the architectural 
Dr. James B. Evans and Dr. J. ee ane oducts, baking tech- field. } ol] nd tool over 
Walter Giffee, respectively, 1] 4, ‘and further develop- the crippled ern Within 
have been appointed chief of . f his organization Ww i he had the com 
division of bacteriology and founding out his 50th year pany ba on its feet, had 
division of hide re in baking Mi Nafziger is paid off j father’s debt 
ican Meat In - serving his econd term as and began expanding 
titute rie ion, Chicag chairman of governing In 1930, Interstate Bakeris 
board of An ican Bakers orp i formed, with Mr 
Haiold M. Freund, Andreas F. ; Assn. In that position, he is iger as president ince 
Reising, Ray J. Thelen, H., , a recognized leader of the en i the firm has grown to 
Alvin Meyer, and Clifton R tire baking industry ; nillion a ye business 
Scarborough have been elected Often bad tiding ere omen } > . | 
pr lent, first v.-p., second Recently elected chairman rreat things to come. In baker 
v.-p., third v.-p., and chairman, of the board of Interstate 1‘ Mi Nafziger, then a_ branch 
respectively, of the American Bakeries Corp., Ralph Leroy ' ising architectural stu 
Society of ery Engineers Nafziger has long been a lead les receiver ‘ e that his if Mr. Nafziger’s ¢ 
ing figure in his field He father’s in Kansas ( ird chairman, J 
Kenneth L. Frank has been served as president of Inter o., had gone bankrupt R ww was advanced 
elected v p ind board mem state for 27 years, and col In ore 0 vage the family t presi 
ber of Red Star Yeast Co., tinues as chief executive neern, h side his 


} 
l¢ 








Milwaukee 














New ‘‘Built-in’’ Process Refractometer Assures 
Continuous... Accurate ...Easy Quality Control 


The internationally known GOLDBERG . a removable from « oupling flange 
PROCESS REFRACTOMETER is de ’ Instrument ire factory ilibrated 
igned for the continuous precise, rapid . : Recalibration to operating temperature 
and easy determination of total soluble 2 , is accomplished by a simple exterior set 
olids in turbid and dark-colored con & crew adjustment. A manually operated 
centrates, jellies, jams, pastes, purees, re ae F wiper always brings fresh product sample 
juices, syrups, preserves, milk products f ‘ to the prism face 

and in other solutions % ? The GOLDBERG PROCESS KERRAL 

Three models are available in Brix fi POMETER offers the followin por 
ranges: O to 2o 12 to 72°), and 36 to % % tant advantage mcurate readings are 
2 Any model can be mounted on the ; instantaneou withdrawal of sample 
side wall of a process ve sel, evaporator, not necessary evaporation errors elim 
vacuum pan, fruit spread cooker, product inated readings unaffected by viscosity 
pipe line or other location where con , . foam, ave bubble ind pulp ne operator 
tinuous reading is desirable. The refrac framing period 4 required 
tometer may also be mounted into a Why not write for further details today! 
fixture that runs onto a track above a 
row of kettles for ample ladling 

Phe unique Optical system transmits a sharp transition American Optical ( ompany 
line from light to dark onto the large 5%, graduated scale me rf Buf New York 
pt. Q277 
in the focusable eyepiece 

Phe illuminating unit consists of a 6 volt, 4 ampere, lon, 
life bulb detachable socket and cord 

Phe compact and rugged refractometer when mounted 
into the process vessel is vacuum and pressure-tight le 


signe d to withstand pressure of 20 pounds and te miperature 


ranging up to LOC (2501 The instrument is readily 
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Edwin A. Olson 


Charles W. Pike 
nted mana 


Cincinnat 


Rufus E. Ryan ha 
ferred to Colorado 
Col loa ume d 

er of indu 


department 


V. Stoianoff, former presid J. Martin is the new) 
of Holsum Breac 0 , elected executive \ p. of Pen 
ch ha umed kK WA ord td In Ne 


that yp j | Co ’ ! IL il] continue 


Floyd Segel, p 
Packin (% Milwaukec 
been elected to Loard of 
Model “'C"’ closed-top tanks. Vertical sizes, 750-3500 gallons. in Meat Institute, C1 
Horizontal sizes, 500 to 5000 gallons 








Clinton Corn Processing Co., 


Clinton lowa officially ob 


Richard G. Sanders 


of marketin 
inniversary on 


Is this stainless steel tank 


Fradelis Frozen Food Corp., 


R. M. So ha made a 12 


mmer 
t chi 


big enough...or too big? 


! 


When you order tanks from Cherry-Burrell there's 
no such thing as a size limitation. Our standard G. S. Suppiger Co., Collinsvill 


I] innounes t change in it 


stainless steel] tanks range from 60 gallons through mie ger 
. Industry mpan i ‘ Hi nencs 
5000 gallons capacities—-larger and smaller tanks forth be known as Brool 
available on special order. Cedergreen Co., Bellingh Moods, In 


ust tell us what size you need, whether you Wash., reports purchase 0 
J ‘ Y Y Minute Maid Corp roe Inland Empire Dairy Assn. 
want a single shell tank or one for heating and ng plant innounces it will start con 


cooling, closed top or open top types. Your Cherry- ruction of a $3 million Dari 
Burrell Representative can tell you how we do it. Cc Durr Meat Packing Co, #old mill sey o pant in 
Inc., Utica, N is celebrat pokan is 
Why not give him a call or write for literature? . ’ 1 fe 
lng it th vear o per | nned tf 
Nebraska Consolidated Mills 
Typical Cherry-Burrell Co., Omaha, announces 
ti of Garland Mil 
Tank Uses : 
' surg, Ind Iso flour mill 
Water Storage d_elevat Nie Mill 
Ingredient Storage 


Syrup Making : Pepsi-Cola Bottling Co 
Liquid Sugar Making , ports opening of a new plant 
Okla 


Liquid Sugar Storage 





Corn Syrup Storage om Refined Syrups & Sugars, Inc., 


Yonker N 7 innounce 
Bulk Storage of 


Bottling Syrup 


that it has merged with Corn 


ct Refining Co I'he 
company organization Will 
Model “O" open-top tanks; e continue to operate in if 
capacities 60 to 500 gallons 


Rockwood & Co > 


. . exander . McFarlane } inn 
CHERRY- BURRELL son Gates uence - 


CORPORATION 


we dent | 


, 
I 
j 
ales Co 


a 427 W. Randolph Street, Chicago 6, III — “se 


' r of Corn Prod Seabrook Farms report 
Dairy + Food « Farm + Beverage + Brewing + Chemical + Equipment and Supplies : F clllickes ye 


SALES AND SERVICE IN 58 CITIES—U.S. AND CANADA u é ise Of = Luchow Product 
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a completely new 
evaporative condenser design- 


by Carrier! 


Exclusive new water distribution method requires 


no spray nozzles or eliminators. New light- 


weight, low-silhouette units ideal for roof-top 





installations. Easy access for servicing parts. 


From Carrier, originator of the evaporative condenser, come 
another major advance—an evaporative condenser completely new 
in design. This new unit sets new standards of efficiency in heat 
disposal where water supply and drainage are problems. Capacitie 
range from 5 to 250 tons for all refrigerants. The principles and 
advantages of the new design are explained briefly below. For 
complete information, look up the Carrier dealer or branch office 
listed in the Classified Directory. Or write Carrier Corporation, 


Syracuse, New York. 
AIR CONDITIONING - REFRIGERATION - INDUSTRIAL HEATING ’ Carrier) 


New design features of Carrier Evaporative Condensers 
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Built-In Scales 

















Counting Scales 


Nee | 


Printweigh Scales 


THIS FAMILIAR FACE... helps solve plant-wide 
cost control problems verywhere! 


calls for integration of weighing in a plant-wide 


Ihis ‘face’ identifies dependable, versatile ‘Toledo 
cale You'll see it plant wide wherever manage weiphing system, 
ments see weighing in its true perspective as a To learn the job your scales are now doing, we 
ital element in the overall cost control system invite you to send for the new Toledo Weight Fact 
his means the right scales in the right places Kit. It will help you determine how well your 
to supply basic accounting records of materials scales measure up as a weighing system help you 
received, processed, shipped or transferred. Weight detect weighing inefficiencies that drain profits 
records directly affect cost inventory, quality REQUEST YOUR WEIGHT FACT KIT NOW. 
ind customer relations. ‘They are fundamental to No obligation. Address Toledo Scale Company, 


ound cost control. ‘Today's pressure on profits 1404 Telegraph Road, Toledo 1, Ohio. 


TOLEDO “205 
FOR SCALES 


CUSTOM PRODUCTS FOR INDUSTRY 








REMOTE DIGITAL 

WEIGHTS. ‘Toledo ELECTRONIC TESTING = AUTOMATIC 

iutomatic illy SCALES vive elec- Toledos today te t BATCHING 
insmi igh tronic wings to [Us 2 a wide range of SYSTEMS 


weights; head may | : — part this device interlock bat 
be located any- gh for leaf springs. } teries of scale 


where. | _ 
Lew 


FOOD ENGINEERING, MAY, 1957 





ind Paul 


president 


Warner Electric Brake & 
Clutch Co., Beloit, W 


ince ippointme ( | SALAD 


MEAT 
PACKING 


in Anderson as v.-p. and ey ORESSINS” af nme ie 


1&5 
jELLies 


eneral manager of industrial —— — F 


ice 


lis ind King DeSeve as vy pP CREAM f CANNING ; 
ind general manager of auto { canov , } < BAKING 
motive diy 
A 
Deaths ‘\ 
Carlton W. Crumb, director of . 
echnical data for Dorr- Olive “i 
In Stamford Conn 
Dr, Arthur N. Prater is 1 7 : 


elected \ of Consolidated Wilbur Laroe Jr., eeneral 
Food orp hicago. Mean uinsel of National Independ 
while ly ill continue i ent Meat Packers Assn., and 





president o company’ Gentry ern Meat Packer n 


Div., Lo 





James Albert McDonald, 
head of McDonald Jam 
tory, Nelson, B. ¢ 





ed frozen food Thomas L. Smith, 79, former 
transaction president and board chairman PICK 
clusive righ of Standard Brands, Ine., New 
! York City 


CORN STARCH 
Wetmore Hodges organ 
Thos. D. Richardson Co., Phil zer Of General Food -»«.- CORN SYRUP 


idelphia ha merged 


ckalinis Wale it h pa noir ty ge _.. REFINED CORN OIL 
intly ann ] ( ( 
re DEXTROSE 


Among food processors using Clinton prod 
Associated Industries jlen Sorber, 61. retired ] ucts, you'll find them all — canner, packer 


. and baker... brewer, candy and ice cream 
Ungerer & Co., Inc., Ni , y 
port mM I maker. 


All these food processor have one thing in 
Borg-Warner Corp " ( eb common: 1 hey know that quality proce 

mnounes ' ntt 
Ing require quality igre dic nt kor many 
years, Clinton ha had a reputation for 
produc ing the very best in dextrose (Clin 
tose), corn starches, corn yrup and re- 


Babcock & Wilcox, ae i _ fined corn oil for the food industry. 
( ity 
That’s why our customer files hold some of 
the best-known food names in America, If 
; your name’s not there, it ought to be! Can 
Stein, Hall & Co., N Or Dr. Anderson R. Cover 


> » » 2 ? 
fit dation nies te we get together soon? 
Robert Becker manages Ralph Cover 


ndustrial 


Anderson { ' 
Bradley Contains orp , , nad vality products 
- | | Lal FROM THE WORLD'S CORN CENTER, 


Can Manufacturer Institute i 
lected W 1. Milton \ ‘ ' ire y } } 
ent CLINTON CORN PROCESSING COMPANY 

CLINTON, IOWA 


lnmiiersary Yea 





H Kohnstamm & ( Inc \ Oy ti 
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Save houtpower [ 
Equip screw conveyors with 


LINK-BELT components 


Today ... LINK-BELT alone offers a 
complete line of ball and roller bearing 
accessories ... plus everything else 
needed for the modern screw conveyor 


[* omplete package of power-saving Components 
n make a big difference in the rotating efficiency 
oul rew conveyo! And all are made by Link 


Ource Lo! complete Crew conveyor 


itershaft ends, as well as new trough ends and 
incorporate Link-Belt selt-aligning ball o1 
lhe tree-rolling action reduces start 
unning triction lowe 

er units feature the Link-Belt enclosed Moto 
ovic hetter than 96 efficiency And 
the new Quik-Link conveyor screw 

val ol screw or accessories 
| ink-Belt office or authorized stock 
Nutor tor tact Write for Folder 2489 


power requirement 


On new or existing screw conveyors... these LINK-BELT components 


DOUBLE BALL BEARING TROUGH END SPACER BLOCK keeps dirt out o earing BALL BEARING 
| hafty di } ‘ { fror nt nating ind sea 


HANGER. Self-aligning 
bearin i t t haft defl 


PI | ’ ntan n | 
| ad | | th lip elt o i n preve 

t | | t ) Ti 1 to mre r hearing nos | of eft 
hanger damage 


ml takes ft 
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hese NEW | 


e 


REDUCE FRICTION 


QUIK-LINK CONVEYOR SCREW is readily 
removed without disturbing ther p 
replacing hanger bear 


omponent 


ints qr or 
tir n 


or other 
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pe oi 
nll rs 


I 


ed | 


k-B 


bearing 


LINK-BELT MOTOGEAR mount 


SCREW CONVEYORS 


LINK-BELT COMPANY; Executive Offices, Prudential Plaza, Chicago 
1. To Serve Industry There Are Link-Belt Plants, Sales ces, 
Stock Carrying Factory Branch Stores and Distributors in All 
Principal Cities. Export Office; New York 7; Canada, Scarboro 
(Toronto 13); Australia, Marrickville, N.S.W.; South Africa, 
Springs. Representatives Throughout the World, 14,089 


ENCLOSED COUNTERSHAFT END conne 
onve yy it rioht rule 


ght-angle Drive sh 


t aiso n tw 
drive 





gndedeh 08 pop pe ue on a ee : oye saewmer Sl ee. 


coe 8 *& 


LI NM By 


ipomal 


we 
ey 
% ay 


* seo gt é 


a2 seecres 


ee 


®°eeena eaneseesese 


PA 


eusecenerce, 


* 


oa 


How Koppers BHT Antioxidant 
keeps 100 Ibs. of lard fresh for just 14‘! 


xidation tests im th borator Oven Lest, increased stability of pasts 
that Koppers BHI (butylated droxy ind potato chips from 3 to 6 time 

toluene) is particularly effective etarding Koppers BHT is soluble in fats and oil 

ncidity in animal fat using the cuUYN KYyel may be added directly to the fat during any of 
Method. The stability of 12 lards was increase¢ the processing steps, either in its natural whit 
from 3 to 6 times by the addition of just 0.01 crystalline form or as a concentrate in a solvent 
of Koppers BHT. It costs a mere cent-and-a Use of Koppers BHT Antioxidant in animal 
uarter lO vive 100 pound of lard this devree of fat permitted by the Federal Food and Drug 

otection against oxidation! Administration. Send for our new, free booklet 

; 


oncentration of BHT, wh vo | 43. Koppers Compan Inc., Chemical 
wh activity by the Scl | Division, Dept. Fl Pittsburgh 19, Pa 


KOPPERS 
CHEMICALS 


PITTSBURGH » NEW YORK - BOSTON - PHILADELPHIA - ATLANTA - CHICAGO - DETROIT - HOUSTON - LOS ANGELES - SAN FRANCISCO 


in Canada: Dominion Anilines and Chemicals ltd., Toronto, Ontario 
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ADVANCES IN TECHNOLOGY 








Non-Enzymatic Deterioration 
Of Dehydrated Pork 


nm dehydrated 


due to i 


Ipprox 
nd OOS 


equivalent 


rodu d 
either th 
in solubl 
the latte 
burnt 


} 
ie 








forimg in 


S00 ppl 
ppl 


p 
reducim | |~ 








r 

















S/ab No / 








phat 


Three-Pass Packaged Food Irradiator 


} 
tt 


equivalent 
le hox 


pork d epen \ cobalt 
rom O00 | I 


tum tot 


i rediced Would Employ Flat Cobalt-60 Strips 


n designed 


Labor 
i reque t 
Branch, Als 


of green 


ppm SO 
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Terminal Warehouse Custom Freezing bb} ; Advances in Technology 





vidth equal to f in diameters, and 
of thick equal to dia. of one No 
2 can 
lotal dose rate at various depth 
calculated for a cobalt-60 
with a volume activity of | 
per ce iid plotted on semi 
paper. ‘This curve was used to 
determine dose rate at several point 
ina No, 2 can as it traveled through 
the irradiator. Krom the required 
aose rate at center of can it was 
po ible to calculate required pecih 
ictivity of the source 


'” lhe conceptional design combin« 
"NO FRO with the  irradiation-chamber — all 

. necessary auxiliary facilities for safely 
ul Experience unloading the sources and arranging 
them for use. A pit containing 14 
ft. of water is at one end of the 
chamber. Contiguous to the facility 
irc a number of water-filled slot 


5 Years Successf 


which run beneath the irradiation 
chamber. [t is from these slots that 
thi Ource ire elevated to the 
chamber above when irradiations ar 
performed.—Paper No, 57-NESC-86, 
Amer. Soc. of Mechanical Engineers, 
New York City, March, 1957 


Flash Pasteurization of Milk 


Satisfactory pasteurization of milk 
can be obtained by fast heating and 
, cooling without any intended hold 
frigeration and freezing- ing time, and at te mperatures ca ih; 
re : ™ reached with modern heat exchang 
: moisture as fast a5 it connenss* equipment 
= “No Frost” removes tect frozen food quality. I'his is indicated by results of test 

tS; pro vith suspensions of I. coli, S. pyro 
educe costs, | | 
* Save power, " ics ite at: genes, Shigella paradysenteriae, Sal 


monella ty phosa ind Corvnebacter 


« Always full capacit 





lum = diptheriae in both autoclaved 

ind TAW mull 
Heating tin of 0.25 and 0.50 
used Holding times of 


were inherent in the pro 





Under these conditions, a tem 
perature of 175] wr less destroyed 
ill of the above organism ] of 
Dairy Science, 28-36 Jan. 1957 


Development of Bacteria 


Milk exerts a lective action on 
a bacteria, and fo me commonly 
ice Cream Hardening found in it provid i relatively un 


-_ : favorable medium 
Write for Niagara Bulletin 105 In ample obtained by a epti 


NIAGARA BLOWER COMPANY | eee eeee cee 


Dept. FE-5, 405 Lexington Ave. New York 17, N. Y. ee er ae ‘fi the adi 
cour wer OU WKS Trom mdi 


District Engineers in Principal Cities of U.S. and Canada vidual farms had differing groups of 
bacteria dominating their flora, some 











<«- For more data, circle this page number on card at back FOOD ENGINEERING MAY, 1957 









lean! 


TAPER-LOCK BUSHING 
MOUNTS FLUSH 







@ NO FLANGE 






@ NO COLLAR 


@ NO PROTRUDING PART 






The Perfect Conveyor Pulley for Food Processing 










There's nothing like it for clean, modern design 
No flange, no collar, no protruding part! And 






its drum type construction — with Taper-Lock 






excludes steam and water 










All welds are made by the submerged arc 
process. The ultimate in strength is achieved by 






means of an unique back-up bar (patent applied 






for) which permits welds of full rim thickness 


TAPER-LOCK Like all Dodge Taper-Lock products, Taper 


Lock Steel Pulleys are quickly and easily in 


stalled | ted #t they hold with the 
STEEL oni of : aaah es tit. The ‘ae eemion * 
CONVEYOR PULLEY 










terchangeable in Taper-Lock sheaves, sprockets 






and couplings. 






Ask your Dodge Transmissioneer to show you 


how this superior conveyor pulley can be prof 






itably put to work on your conveyor lines 







DODGE MANUFACTURING CORPORATION 
2800 Union Street +« Mishawaka, Indiana 










CALL THE TRANSMISSIONEER, your local 
Dodge Distributor. Factory trained by Dodge 






he can give you valuable assistance on new 


methods. Look for his name under ‘Power 






Transmission Machinery” in the yellow 





pages of your phone directory. Or write us 
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ot the Ex« hange Pro luct plants ind you know that | lv thin rS are 
vith fresh fruit from groves all over California and Arizona 
part of the world 


1 Exchange products are hipped to n irly every 


Why ‘Exchange’ products serve you better 


Exchange quality is assured by constant checking in 


Utmost cleanliness 
extensive testing laboratori In fact, rigid qualit con 


) 
rols have been set up throughout the plant to mak« 

cr product Mmcasure up to Exchange qual 
« | , } | 14 : nrodi 
sUNKISt produces more than 4 ufferent citrus product 


The world’s largest citrus re 
1} th Sunkist Grow 


Just three of many Exchange products are Exchange 
Preserver’s Pectin—guarant 1 more uniform finished 
Low Methoxyl Pectin—jell 


I i“ 
ugar, t , controls “weeping in pies; Ex 


manutacturing withot 
hance 
oft lOO 


Lemon Juice—brings out natural flavor an) 


Superior acidulant, excellent anti-oxidant 


Sunkist Growers 


PRODUCTS DEPARTMENT « ONTARIO, CALIFORNIA 


Distributors for 
Exchange Lemon Products Co., Corona, Calif. « Exchange Orange Products Co., Ontario, Calif. 


«+ r more ‘ rcle this page number on card at back FOOD ENGINEERING, MAY, 1957 








Advances in Technology 








hl 
tion 
Bulk mull had hich S lactl 


nd Leuconosto 1¢ Am 





ti 


th | l ister zation S 
thermophilu nd Corynebacterium 
fcuml \ nost common. If raw 

vith held at (5( I.) the bacteria 
that grow most actively are, S. lacti 








Leuconostoc, Gram-negative rods and 
taph lococci (in the earl tages 

( lacticum and other therom 
durics do not find raw milk an ideal 
habitat, though they are commonlh 









found in it because they colonize on 
ubber and metal surfaces of dai 
quipment In pasteurized milk 
tual growth of thei pecies was d 
ed until other thermoduric ba 






teria started to multiply 
In 


nl Ory 





laboratory-pasteurized mull 
ot 
CCTCus 





inism capable inducin 






B 


ipid deterioration 







liding B mycoide \W hem cr it 
became numerou clotting of th 
mill followed ery on after 

ind ( madian | of \Viicrobiol 
ogy, 203-13, Feb. 1957 












ubject to severe 
vacterial 


pathogen 


from | poilage an 










Cdl harbor WNCcrOoOTgan 
isms as well 

l'o dete whether 
ind fowl 
tablished 


yolk 


min poilage ot 


ganism pathogens can b 
the 


ad 


come ¢ ind grow in 


under 


torage, cry 


ibumen or eggs 
quate ly refrigerated 

within 24 hrs. of laying were inocu 
lated with Serratia marcescens, Pseu 
domonas fluorescens, Proteus vulgaris 
ind Salmonella pullorum. The first 


three of these are common egg spoil 








ize organisms. ‘The fourth is an im 
port int fowl patho ren 

Inoculations were made in both 
broken and shell eggs which wer 






50, and 68F. Only 
it 35.6F. but S 


then held at 35.6 
P. fluorescens grew 









marcescens remained fairly constant 
in the yolk and decreased in the al 
bumen. S. pullorum and P. vulgaris 
decreased in both 





At the higher t miper itures all or 
but growth of S 


the 
somewhat delayed 





ganisms grew 
pullorum wa 







Only S. marcescens became estab 
lished in the albumen 
Inhibiting facto sceem to pre 





ent growth of bacteria invading egg 
veeks or longer, but 





ulbumen for 






when th reach the yolk they grow 
ipidly. Visual examination of in 
fected eggs does not reveal poilage 
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(FPralect& FOOD QUALITY AND FLAVOR 





Ope I 


ance 





Mi roclone 






FLEXIBLE STEEL 













CONVEYOR BELTING 


The hard impenetrable surface of the La Porte Belt will not pick up 


odors or oll flavors cannol ab orb oil oO! other liquids 
calding walter 


ol 


easily and (jue kly 


The 


open 


liquids around products In proce 


also prov ick : 


Whether 


all purpose conveyor be lt will give 


ical service, Ay 


ation you 


M 


The Microclone 


in the food indu 


Tre 


free drainage and prevents wast 


you 


‘LA PORTE. 


PROFIT 
IDEA 


FROM 


DUSTEX 


@ If you are presently discharging product to ati 










ir 


i his 


try 


le rilize d with a 


feature, that 


proce “ine 


pe rmits 


prac kagir 
you 


team 
free 


yr ( ad 


10 
yeal 


ailable in 14’ 


run Of 


cire ulation 


> 


ick il 18 


au and 


up cooking and cooling 


hippin 4 


ol de ye nd ible 
"x | 


toring 


accumulation. 


econom- 


also 1” x _ 


in any leneth and practically iny width, 


4 


yz Ask your Mill Supplier or write 
for illustrated literature, prices. 


P 4 eo) on, so cee on oe 


La Porte, Indiano 


BOX 124 


h-efficiency 


It is 


a collector that 


has no moving parts, employs no filter media 


i hinged cover provides ready accessibility 
for quick casy cleaning With Microclone 
you can step-up product recovery to the max 
imum...keep maintenance at the minimum 

For literature on the Microclone Collector 
ind for details on how Dustex can furnish 
proof before pur hase of the amount of prod 
ict you Can recover rite or phone, today! 





P.O. BOX 2520 


BUFFALO 25, N.Y 





———— 


methods. 


10S] here tro 


can turn this loss into profit by recovering prod 


10 A Dust ( ollector 


mechan al colle ctol 


, 1 


ict 


i 





A message to the 
Food Industry on how 
to increase profit by 
increasing the efficiency 


of product recovery 






if >} ray ay4ry 


with a Dustex 


ven perform 






















Advances in Technology 


& eT 


are several hundred mil 


atlas lion bacteria per egg. P. fluorescens 
can be detected by “black light’ four 
days after an inoculum of 250 viable 
cells and storage at 681 \pplied 
Microbiology, 355-359, 1956. 


Byproducts From 
Cranberry Skins 


Dried  cranbern kins contain 
ibout 10% ursolic acid and about 
12% Wax composed of lycerid 
free fatty acids and hydrocarbon 

Ursolic acid, an emulsifying agent 
used in pharmaceutical manufactur 
ing, is a S-ringed monocarboxylic 
icid with 7 methy! group ind a 
hydroxy group attached to the ring 
It is soluble in hexane, ethylene di 
chloride and ethylene — trichlorid 
vhich have been used to extract if 


” es 
8 trom dried skin 
Continuou counter-current — ex 
tractors of the type u ed for soybean 


have been used successfully Up to 
12 lb. of extractables and 7.6 |b. of 


ursolic acid have been obtained from 


a 19 
9 100 Ib. of dried skins which assayed 
$ h ‘ : i 2% extractables and 10% ursolic 
| . ) acid. Costs are estimated at 37.5 
-, ; c./\b. of extractable Ind. & Eng 


Chem., 360-63, Mar., 1957 


TO TAKE HARD KNOCKS 


Individu illy Iengineered hurnane l‘loors are a new con 


Methanol Content of 
Fermented Juices 


Wine yactically always contain 
ol floor construction de ined Spec ifically for each type of Al 
it 


cept im corrosion prool floor installation a patented method 


amounts of methanol, up to 
food proce Ing Operation OO or 300 ppm his results from 


/ 


the minute mnount present om 


; wi ) {hy 0 j >] Oxbh . 
\n bat : ul rl , ; sh pt ; Uh ai . x! til sb eb pe mist ima that produced b 


“a new size pioneered by Atlas. No one thickness of floor can fermentation of elucose ind olevu 


withstand all the varying physical and corrosive conditions lose (0.04-0.06% of sugar weight 
\ Pinot Noir must, fermented with 


found within the Food Industry 
out either stems or skins, de clope 


| 
Now, for the first time, a complete range of floor sizes are > img. methanol/| with stem 
I t “$9.55 1 WI | only 
ivailable to meet greater temperature fluctuations and phena 1, vith kin onl 

pre ent, 100-130 mg., and with both 


physical abuse while providing the traditional 6x6” floor kins and stems present, 142-143 mg 

pattern. These sizes combined with the well known and Whether the juice was free-tun o 

’ nr 1 / F ' 

respected principles of Furnane Floor Construction satisfy pressed from the crushed grape 
made very littl iference 

Color of the grape make ome 

Citterence if juice me is fermented 

Gros Vert 1 whit rape elded 

representative » must that | ' 


the most strmgent demands 


See the Yellow ages’ of the directory for your local 


! vine con 
taming | 14 4 ) thanol | 


TLAS Gata sit ane 


PRODUCTS COMPANY 
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automatic control or positioning problem? 


Here's the anu... the versatile 


CASH STANDARD 
Type 100 


Controller and Positioner 


Some of the many services performed by the 
CASH STANDARD TvPE 100 Controller and Positioner 











include this unit in your process system as: 






41. A controller with self-contained positioning mechanism. 





2. A power positioner actuated by a signal from another controller. 









The Type 100 coupled with various types of final control elements will accurately control: 


© Pressure @ Liquid level @ Rate of flow ® Other process variables 









The Type 100 features: @ Feed back type control @ Adjustable range @ High sensitivity @ Linear or curved line 
characteristics @ Reverse or direct action @ Optional manual control @ Double acting cylinders, 





6" or 12” stroke, 2, 2%” or 4” bore for operating pressures up to 125 psi. (Also suitable 





for larger cylinders in combination with volume booster when higher thrusts ore desired.) © Oper- 





ation by air, oil or clean water 









Available for these signal ranges: © Vacuum @ Differential pressure © Pressures up to 600 psig. © Lever motion 






WRITE TODAY for complete information, 
including literature, on this versatile in- 
strument. Dept. G 


CASH STANDARD 


A. W. CASH COMPANY, P. O. Box 551, Decatur, Illinois 









Pressure, Hydraulic, Temperature, Process and Combustion Controls 
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Transfer Fuller Airslide 
adding flour from Aurslide 
Airslide trailer Mobile 


tored in shed when not 


Fuller solves unusual 


bulk flour transfer 


problems 


When it’s conveying of bulk flour, Fuller engineers have the 
answer, as they had for Clarke Bulk Transfer for delivery 
to bakeries in the Philadelphia area. An isolated and 
almost forgotten railroad siding was selected and put to 
use. The unusual relationship of the siding with respect 
to highway level posed a problem solved by a transfer 
unit, consisting of a combination of the F-H Aiirslide 
Airveyor® equipment, and Fruehauf Airslide trailer 
The transfer unit, mounted on a four-wheel truck at 
highway level, is moved on a narrow gauge track and 
connected to an Airslide bulk flour car for transfer of the 
cargo to the Airslide trailer. When not in use the transfer 
unit is moved into a small! storage shed 

Door Deliver In operate Fr 
Airslide bulk flour trailers serving three large bakerie: 
the New York Metropolitan area. Airslide bulk flour « 
are spotted on an elevated track in the railro 
Rapid and sanitary loading of trailer is accomplishe« 
the Fuller Airslide transfer unit conveying dire: 


r 1] i] t on t ] ile ( 
ae Seer ae « Gow from Ait to the trailer, illustrated on the left. A trailer 
{ Airshde trailer i it} 


Fuller 


pioneers in harnessing AIR 


can be loaded in seven minute 


When you have a conveying problem, call on Fuller 


FULLER COMPANY 
114 Bridge St., Catasauqua, Pa. 


SUBSIDIARY OF GENERAL AMERICAN TRANSPORTATION CORPORATION 


Birm ngham + Chic 1g0* Kansas C ty : Los Angeles « San Francisco « Seattle 
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Advances in Technology Add flexibility to your machines with 
low-cost speed control 


















Win nade from appl peal 
] ] } 
ill Lit ( Have | much 
more methanol than grape win 
Distilled liquor nade trom wu 
| 
ha the nethanol levels 
ed considerably in the proces 
ip to several thousand ppm, in 
indics distilled from win fer 
} nented from rape mar Revi 
des Fennentations et des Industrie 
Alimentaire 1] 279-86, 195¢ 

















Flavor, Aroma Substances 
In Roasted Cocoa Beans 
Nau ul ll thanol SU 


b 
um \tracts of defatted roasted 















iO nibs contain substances that 
n be cparated by id acetate 
cipitation and the use of ion 


: 
hang Csi ind analyzed b 











Choose from 8 sizes... 4 to 
}5 hp... 1.75:1 to 4:1 speed 


l.cad ctat I ipitak pol 
ratio. Converts any standard 


I 







plienolic coloring matter and part of 
the “caramel bodies”, the later bein ; constant-speed motor into 
high pol mic ubstance probably . WTelatelsii speed drive. 





ising from drying and roasting of 






‘ 1 
i¢@ DCall 










Cation-exchan resin remo 
Hh it 1 Hyd 11N¢ ind melan 
ain Some of materials have un 
isant fishy aroma Paper chroma [ee "i =.J - om.J 
tography of cation-, amon-, and MAXIMUM TO MINIMUM OUTPUT SPEED POSITIONS 
rar-fraction ive numerou pot 














resenting known amino acids and 





national Chocolate ee ee Vari-Speed Motor Pulley 


March 1957 English 


ind German 


| { 
everal unidentified irbohydrat 
=) REEVES 
melanoidins, and odorous material 
highly variabl ind their com H) 
position hight compl x Inter 













Get greater productivity ... run at the most economical 


production speed . . . handle production or process variables 







Poultry Retain Light Color with the same machine—install low-cost Reeves Vari-Speed 
When Immersion Frozen Motor Pulleys! 
Optimum appearance of frozen Change machine output speeds . . . instantly and accurately 






hickens and turkeys is obtained by : , , . ‘ ” 
. without interrupting production. Positive “close-grooving 













nmersin " O] iquid for 
} ‘ yt 3 Ae y : 
ninimum of 10 min., depending ne) lubrication assures free sliding discs for 
n weight of the bird, then storing : A nw easy, sure speed adjustment. Minimum 
if 201 NK , parts mean long, trouble-free service. 
The uniform light-colored, chalk \ | f } 
, “ 12 ™ | 
lik Ippearance if h birds 1 \ } \ eal 2% | Write today—FE29a-V545; we'll send your copy 
main! lne to onacitv of th , , \ 
ores sent acity of the frozen cup of the Motor Pulley bulletin complete with rating 
» rather than to a change in colo a 
| data and dimensions, 
Ihe ire the findings of experi 






in which 4-6 lb. chickens and 


14-15 lb. tur] vere ilded at 1 

OF. eviscerated, cooled to 32-351 REEVES PULLEY COMPANY 
nd (Cullih pack d I Cr Wad b 

rele se vend, = ave vivision op RELIANCE tidtithidttee 


freezing. Method employed fo 
(| mnmersion in Columbus, Indiana 
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ROASTED and PEELED 


DICED 
PIMIENTOS 


Better Flavor... More Color 
in No. 2'2and Convenient No.10 Tins 


ano ay ftbs) ¢ 
ROASTED and PEELED 


GREEN CHILES 


Available 
WHOLE or in STRIPS in No. 2'4 Tins 


Pimientos & Green Chiles 
are all Clean, 
all Usable; no Waste... 





GENTRY PIMIENTOS MEET 
ALL FEDERAL REGULATIONS 
FOR PIMIENTO LABELLED 
PRODUCTS 








Ask your distributor, or write: 
LapEAN peat 
Los Angeles 54, California 


<<!) 





Advances in Technology Vitamin E Activity Reduced 


In Bleached Flours 


vith ClO., o1 
pit ent 
ontained 


100g. ‘Thi 


mg. alpha 


inl zeta, and 
ypherol [he 
flour 
vhich 0 


alpha OCO 


ment of the flour with ClO, 
nost of the to opherol 

total to 19 mg. per 

in equivalent activity of 

f vitamin I \ dict con 

ng of substantial amounts of un 

treated flour furnished ufficient 

itamin e 4 but the animals 

howed vitamin dencien when 
Cl), treated Hour was substituted 

Bread baked with untreated flout 

1 | yf tocopherol 

dry basi 

| 


TTC pola 


itamin ac 


vith KBrO Ol | 

to the flour pre 
ivity prac 
scicnce of 
104, 195 


Sparkling Beverage Jelly 


Making jcll rom champagne o 
ny othe pal D rage is. th 
ed method, the 

ins bubble 
the bever 


i fla Or 


rasified 
flavo 
anne! 


rage 1 
taining the 
iquet of thi 


ufhcient] 
Then it 
ntainers with 
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Rapid changeover 


increases daily output 
of short production runs 


“Our Stokes & Smith ‘EG’ Filler makes it possible to package our 
spices in sizes ranging from 1 to 16 ounces with 25% less change- 
over time than required by our previous equipment, This feature 
alone assures rapid filling of small orders which make up much of 
our business in pepper, cinnamon, nutmeg, cloves, allspice, chili pow- 
der and ginger. And by holding net weights to within ! 
pound accuracy, it also eliminates time-consuming check weighing.” 


if OuNCe per 


In addition to these advantages, Mr. R. H. Cardwell, Jr., of C. W. 
Antrim & Sons, Inc. also reports, ‘““We can fill spices directly into 
a prefabricated bag which is then inserted in a rigid container. 
With a minimum of adjustment, a flip of a switch, we can change 
over to pressure pack filling or gross weighing directly into con 


One simple adjustment on the scale beam is 
changes the net fill to the desired tainers. The auger-type mechanism delivers a constant, smooth 
weight, accurate to within i, ounce flow when handling either free-flowing or oily spices. Four point 
plus or minus per pound. This adjust lubrication is all that is required because the ‘EG’ is electrically 
ment is made by the operator with ; , : 
controlled, reducing mechanical parts to a simple belt drive and 


out moving from the filling station 
’ 


haft instead of a complicated, hard-to-maintain mechanism.’ 


For full information on how the ver atile ‘EG’ Filler can 
cut your packaging costs write on your letterhead to: 


)} STOKES £ SMITH co. \ 


4914-Y SUMMERDALE AVENUE, PHILADELPHIA 24, PA i ; 


Pacific Coast: SIMPLEX PACKAGING MACHINERY, INC 534~—23rd AVE, OAKLAND 6, CALIF 
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PROTECTION is our business, too 


Just as valiant firemen are on around-the-clock alert to protect 

your life and property—J&L Steel Containers protect your products 

by providing dependable packaging that assures safety in transpor- 

tation and storage. Their precise fabrication assures accuracy in all 
fittings and closures, 

J&L drums and pails are chemically cleaned and dried by the JaLizing 
process, This assures a clean and dry, rust-inhibiting surface and increases 
the adherence and durability of decoration and interior lining 

Special protective interior linings are available to provide the best possible 
packaging for your products 

Jal-Coat, J&L’s lithographing process, applies your trademark and sales 
message to the finished container . . . no side seam touch-up is ever required 
Kansas City, Kansas; 


Plants located at Atlanta, Ga.; Bayonne, N. J.; Cleveland, Ohio 
Lancaster, Pa.; New Orleans, La.; Philadelphia, Pa.; Port Arthur, Texas; and Toledo, Ohio 


JaLiner, J&L's integral plastic cor 
tour liner, is designed to solve 


hard-to-package” problems 





Jones & Laughlin CONTAINER DIVISION 


T 4 Y RK 1 4 Y 


STEEL CORPORATION: PITTSBURGH »s On AVS... * SLB MR olh 
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QUESTIONS & ANSWERS 


THIS MONTH’S PROBLEM 


Wants to Freeze Salads 


Question—Do you know tf fi 
x 
ham, chicken and tuna iad 
ie now b w marketed Have vou 


formula I these four type ol 
alads that might be frozen and 
packed in oz. polystyrene com 
tainers with polyethylen lids Will 


they hold up durin freezim mid 


MARCH PROBLEM 
Spaghetti and Meat Balls 


L lic ( ine tion Wa Ilave ou a 
ood formula for putting up spa thett 
d meatballs in 401 x 211 can 
hi 
reparatory step nor to cannin 
[hey ar Making up th pagh tti 


ic meat ball ind the sauce 


Phe Spa hetti—Blanch at least 
min + Ib. of paghetti dry 
Ihe Meat Ball Blend ‘ee | 
I ind beef (through 4-in. plat 
17.5 Ib. of fresh whole eggs, 0.7 Il 


| ] ] ‘ | 
hydrated onion chip Oak 


Ib), 1.4 Ib. of dehydrat 
| } lb if deh a ited red mid 


n peppel raked to 6.3 Ib 
r salt | 36.4 f inula 
t flou 
Phe Sau Coo p 19.6 Ib. of 
N l( ins of tomato 
iste ( olid 1.0 Ib. of salt 
12.6 lb. of n oil, 6.3 Ib. of olive 
1 ¢ lb. of starch, 2.8 lb. of amio 
tarch, 1.05 Ib. of MSG, 3.5 Ib. of 
neat extract 8 Ib if onion powd 
7] of soda +9 oz of bay leaf 
ming, 4.9 oz. of all pice season 
7 oz, Of pepper cream 
Stange ind 4.9 oz. of peppe 
flavor. Make up sauce to 105 gal 
Fill into 401 x 211 cans, 54 oz. of 
paghetti, four meat balls (2% oz 


ind 180-I*. sauce (to fill can Pro 
ess 40 min. at 250% 


Air-Borne Contamination 


\ OUT bu 1ness ha 
grown from rather modest begin 

n we have added several differ 
nt food items to our line. Al] are 
processed in on large one-story 


uldin Recent! ve had a little 


Question 
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oilage, and this raised 


the question of possible air-borne 


We hesitate to start dividing up 
ul large proce ng area because of 
problem that would bi created in 
materials handling, adequate superv1 
ion, ete What can we do to deter 
mine to what extent air-borne con 


tamination might be a factor in thi: 


1S¢ If we could accumulate fact 
instead of proceeding on the basi 
of theor \ might have some 
than up vhich to base correcti 
tion 
\i | imethod o 
tin I i Dbactenologica 
ia It fo ana 
itrit tt ti uitab bot 
t] hisch Ss nih ( Inte 
t LW \ Centrif N 


icqu 

ft inc ta np it } 

if throug! if th processin 

} By thi tandardizin ond 
tion T al nplin Oo in relate 
tiie mount I east mold et 
i to be | nt. In other word 

1can m lap the condi 
fons and spot an potential troubl 
PhP 

(Of cou é iow nothing of th 
environment of your part ular plant 
But we su t you do not overlool 
t po bilit [ t ontamina 

1 Via itilat 1 as well as cro 
ontamination D rw li different 
p duct vithin the building 


( rect ! min lir-borne 





HOW TO DO IT? 
Readers are invited to submit to 
FOOD ENGINEERING = answers — to 
question This Month’s Problem.” S« 
lected answers will be published with 
credit (unless you specify otherwise). We 


pay spac rates 


JUST ASK US 


Subscribers also are invited to send in 
food engineering questions. We under 
take to provide answers, free, to the best 
of our ability. We do not undertake 
costly investigations. Give full informa 
tion and your name Your identity will 
not be disclosed 

Write to Questions & Answers Editor 
FOOD ENGNEERING, 330 W. 42nd 
St., New York 36, N. Y 














nisin int ocated lil 


quantit to be harmful could be ca 


xl it ther of two method 
And the choice would depend upon 
tual local condition 
You could either segregate and pa 
tition off operation here ontam 
ition nost ( pro ded i: f 
not too exten Or vou can do the 
ime thing to Operations mo t sus 
ptibl to contamination. Howevel 
h operation hould repr ent onl 
lid part | ur total produ tion 
» vation im this manner 1 the 
| t p but it might then prove 
1} to take turther action to 
kestrov the aiu-borne ¢ maism Phi 
it if 1 i | in if 
i net Kung upon 
I ro | ! nit. ae ct ) 
il ior 





| { I 

nt n t hit th | yf 

Y | rdition vhich 

if humidit | ncean iT 1 

mn hut i if thi 

1] I md to do quit 

n clr I t ition a 

{ i 

Inspecting Lights 

(uestiol With greatly increased 

mpha ! nm our organization on 

product quality iid ippearance 


ve re dom OTe wid more organo 
lepti testing of our product We've 
observed that it is often difficult to 


obtain onsistent 1 ult On appeal 
iW evaluation wid part ila 
I idgment 
We believe this may be due, in 
ut at least, to lack tandardized 
ondition for imspectin mnpl 
Ph has brought ul] thie que fion of 
htin | there i htin equip 
ment utable f 1 test room that 
been de ned with the stu of food 
product ,i | 
An J I i ) ! | hit 1 
init ! fr l 7 i lo 
1pa is that j | prove iu 
ble to you. ‘They can be obtained 
th different fluor ent ry incan 
descent lamp emitting in color 
s of 2.800, 3,800, 4,500, and 
deg. K Kelvin Latte ] 
enerally recommended f food-in 
try grading and in ny 
Proper intensit f if ignifi 





PALMER 


MERCURY ACTUATED 


recorders 


Into this modern Mercury Actuated 
Recorder has gone all the skill of 
Palmer master craftsmen, 


Readings clearer, smoother and 


are 
more precise than ever thought pos 


sible. In fact readings are so amaz 


improved that maintenance is 


ingly 


never needed under normal uses 











twelve 
black 


« | 
single or 


Thermometers feature 


Recording 


cast aluminum case with 


finish, 


inch dic 


wrinkle or white satin 


pen construction. Electric or 
spring clock, 24 
Revolution lexible Armor 


Ranges 40 to 


multiple 


wound hour or 7 Day 


bulb of 
1000 F, 


and 
slainless steel 


or Equivalent in C. 


Send for Bulletin No. 45 


Consult your Classified Directory 


PALMER 


THERMOMETERS, INC. 


Mfrs. of Industrial Laboratory 
Recording and Dial Thermometers 





Cincinnati 12, O, 


“&— For more data, circle 


this 


Questions & Answers 





Which Refrigerant to Use? 


hon Wi 


wWwNMOnA O 


Ci 


uid 


rant 


plant ind 


ICTICS Vou! 
that 
ul tO 

Cl ho | 


ie lreon unit 


Barbecue Sauce 


You had a_ bai 
md the Februar 


Would you have 


TONMOUNCCa 


t 


tough OM 


formula you want fi , mir 


page numl 


} 
dalidi 


Hamburger and Macaroni 
W hat 


me in the preparation of a 
»-heat-and-eat 
wid macaronl Ca 
foil tra 


fon 


ham 
fo he 


frozen 
crole 


tdi ular 


to ifity 
saute im 
ted 


kettle 


hopp dl Onl 


mnead 


LTEhTaAe 


ibout 
oz. of 


r unit 


Ol 


Canal By-Pass for Retorts 


Question —W « operate 
0 lines of 
d into cooling canals by 
ramrail and 
throughout the da 

tte chance that 
identally be 
vith 


I 


ong mung retort 


thre 


hoist 


i Canal 


thi 
wid retort 


POS 


prevenl 
) VCl 
t 


i to prey 
careful training of hoist 
itor but would like, if 


Tice h ill 
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taste appea 
for the 
calorie- 

conscious 





woe PES specialty 
food sales! 


Uy. 
WG 
bee 

@ More than 35 million Americans live today on low calorie or salt 











and sugar-free diets. For either health or cosmetic reasons, this group 
is steadily increasing ... and with it the market for dietetic and low 
calorie foods. Providing taste appeal for foods lacking either sugar o1 
, . Write for 
salt—and sometimes both—is an extremely difficult problem, and flavor 
differences in some degree are inevitable. However, the flavor chemist copy 
can, by diligent research provide an acceptable flavor for such foods of 
within the necessary dietary limitations. Each is an individual problem, “The 
however, and must be resolved by specific means in the laboratory. D&O 
Changing 
has done extensive work in the flavoring of dietetic and low calorie 
: World 
foods and beverages and will place this experience at the service of 
manufacturers planning to enter the market. Inquiries are invited of 
Food.” 


ol yous 





tially V 


AAV 


y —____{$ 


DODGE & OLCOTT. INC. P 


TABLISH 17 
180 Varick Street, New York 14, N. Y et SLISHED 98 


ae onamenamees: 


Perfume Bases 


Sales Offices in Principal Cities 


Essential Oils 
Aromatic Chemicals 
Flavor Bases 


‘ 
Ory Soluble Seasonings 
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FOR THE LASTING 
PROTECTION OF 
PLASTIC PIPING 
SYSTEMS.... 


Specify 
WALWORTH 





(rigid polyviny! chloride) 


Valves and Fittings! 


Walworth plastic valves and fittings are made of 
non-aging, non-corrosive ; non-toxic 
unplasticized rigid polyvinyl chloride (PVC). These 
products are highly resistant to chemical attack 
and offer the advantages of immunity to galvanic 
corrosion and high impact strength at temperature 
as high as 150 I. Durable and light, Walworth 
PVC valves and fittings are imple to install, ea 

to maintain (no painting), and add a smooth, 


an appearance to your piping ystem 


Walworth PVC Y-Globe Valves are designed to 
regulate the flow of alkalies, acids, and similar 

corrosive fluids. Walworth PVC Diaphragm Valve 
are commonly used in systems handling corrosive 
fluids, especially those containing suspended 
materials, and can be furnished with diaphragm 
uited to your application 


f 


90 SCREWED ELBOW 90 SOLVENT WELD- 
SOCKET TYPE ELBOW 


S t describes meche c 
A complete line of Walworth screwed and solvent SEND FOR THIS BOOKLET. It describ ‘ ; 
weld socket type fittings are available in sizes and thermal properties, working pressures, sizes 

. : sions licatio s >I : 

from Y% to 4 and include 45 and 90° Ells and and cimensions, application ond assembly data 

for the complete line of Walworth PVC Valves 
Tees flanges plugs bushings 

and Fittings. Please use company letterhead 
straight and reducing couplings screwed and 


flanged unions caps nipples 


SiR BOSE Skee. ee ee eee CENTERS THROUGHOUT THE WORLD 


ORTH Ww 


60 East 42nd Street, New York 17, New York 


SUBSIDIARIES: Q[i}JD) AtLoy STEEL PRODUCTS CO, ComRguls CONOFLOW CORPORATION Fei GROVE VALVE & REGULATOR CO 


sw SOUTHWEST FABRICATING & WELDING CO., INC © M & H VALVE & FITTINGS CO Bi) waiworrn COMPANY OF CANADA, LTD 
~*~ 
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Questions & Answers _ the triple-action 
ive about to enter the canal. If colloid mill 


retorting has been carried out, this 
vill be very close to formula-cooking 


ee te ete ia ben ae | [or homogenizing, emulsifying, particle 
ean goed, 0 ne | fgamone size reduction in a single pass 








rf WI 





ot product 


In the latter case the crate was 
filled with hot cans while at room 
temperatu ind some timc. has 

lapsed l filling Wi believe 
that th two tempcratures ro 
torted, and if not—will be far enough 
ipart so that there could be no 
mistaking one for the othe 

We therefore suggest that you 
provid i tempcerature-sensing ele 


ment at each canal-loading station, 
CONNECTIONS 
ind position it so that every 


must slide alone it before enterine | £X@lusive TRI-HOMO features: 


the wat I'his element should be a “Tri-angular” Rotor-Stator . . . groovings 
quick-responding one. It’s best to and materials for every need ¢ Uniform 
particle reduction to .001” without contami- 
nation ¢ Instantaneous micrometer adjust 
ment while running creep-proof setting 
e V-sheave drive for correct peripheral 
operating speed ¢ Higher output per horse- 
; power ¢ Approved by sanitation authorities 
ha e¢ not been cooked, instrument e Fully sanitary slip-on pressure seals ¢ 
temperature Easy clean-up. Write for catalog 


onsult with instrument manufac 
urers in selecting a suitable unit 
he signal should be transmitted 
ontroller set for the desired 
temperature If the crate content 


Wide range of models for continu 


T R |- ‘H 0 M 0 aa (loa. gravity or pump feed 
Ketchup-Query Legal Point CORP. 261.C FIFTH AVENUE, NEW YORK 16, N. Y. 


In the problem “Ketchup Dark 
en rE Apr., p. 209), the qui 
tioner makes parenthetical referenc« 
to use of sodium, benzoate in ketchup. 
I would like to call attention t 
the fact that this ingredient not 
tted under current FDA regu 
B. Buchalter, Sanitation 
Consultant 





Every Kind 


Prepared Spanish Rice 
P P ‘“‘to be sure... 
Our stion—Do you have detailed 


instructions for preparing Spanish say Metso Detergents Quick Delivery 


rice to be packaged and frozen in dis lean-ups”’ 
po able, heat-and-serve type of alu for all plant crea ps 


ale um trays? e Clean-ups are thorough, fast Plates, Structurals, 
and safe when you choose Metso 
Detergents. Correct proportions Bars, Sheets, Tubes, etc. 
of alkali and silica avoid corro- 
sion of expensive metal equip Carbon, Alloy, Stainless 
ment. When used in mixtures of 
alkali that are corrosive, Metso Steels, Babbitt Metal. 


curbs their attack. 


Brine re halt SAT ok Baas Ask for Metso—to be sure 
Tl y tO Ol J, iv, if U1 LOCS on 
30 Ib. of tomato puree, 14 Ib. of Metso is available in over 70 
ilt, 0.87 oz. of ground pepper, 0 87 cities. 

PHILADELPHIA QUARTZ CO. 


z. Of chili powder, 74 oz. of sugar, 


l oz. of 


00k 20.5 |b. of rice in 

water until almost tender, 

in and wash. Saute in jacketed 
kettle until tender, 5 Ib. of chopped 
onions, 5 lb. of chopped green pep 
| f bacon fat 


1148 Public Ledger Bldg, Philadelphia 6, Pa Joseph T. Ryerson & Sen, Inc 
EsTas.iswen 1631 Plants at; New York * Boston * Walling- 
ford, Conn. * Philadelphia * Charlotte, 
Trademark Reg. U.S. Pot. OF N.C. * Cincinnati + Cleveland + Detroit 
Pittsburgh * Buffalo + Chicago * Milwaukee 


Mix il] ed [ ( I] $ louis * Angeles * San Francisc 
naman METSO DETERGENTS /,7.% |] ianiese tonne rt salad 
Label] instructions on pach for Food Industry Cleaning 


() ] 1, at QO] 


mustard powder, pinch of 
ayvenne, and 5 oz. of Worcestershire 


Sauce 
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NEW “In-Line” electronic air 
unit air conditioning 


U. S. BUREAU OF STANDARDS BLACKNESS TEST 
r+ 1 T 7 


WESTINGHOUSE PRECIPITRON® 65% to 97% EFFICIENCY 
ORDINARY MECHANICAL FILTERS 5% to 15% EFFICIENCY 


| 


= 








FACE VELOCITY FPM 
= 




















87.5 90 92.5 95 
Yo EFFICIENCY-WESTINGHOUSE 


HEATING 
COIL ° 


PRECIPITRON 
ELECTRONIC 


AIR CLEANER ¢ Cy Ma > Compact “In-Line” Westinghouse 
Po p hir Distributing Unit Available In: 

Standard Sprayed Coil Multi-Zone 

and Heating & Ventilating Types 


WESTINGHOUSE 
AIR HANDLING 
AND AIR CLEANING 
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FAN SECTION 








cleaner section for your 
and ventilating systems 


A NEW DEVELOPMENT—A WESTINGHOUSE FIRST... 


~~ _ Top Cleaning Efficiency at Normal Coil Face Velocities. 
me Less Costly to Install and Operate 


* 
Westinghouse manufactured —~ 


fans, motors, heating and cooling coils, 
and Now Electronic Air Cleaner Sections 
permit single equipment warranty 

. .. a Westinghouse exclusive! 


we 
~ 


Contact Your 

Nearest Sturte- 

vant Division Sales 
Engineer ... Or Write: 
Westinghouse Electric 


2 . & 
) you CAN BE SURE...iF iTS 
Corporation, Dept. 14E, Hyde ; ———7 


Sask. Heche: 36. Siaenineils Westi nghouse 
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“CLEAN LIVING” GIVES A CHEVY ENGINE 


LONGER LIFE! 


... more evidence that Chevrolet 
Task-Force trucks are engineered better 
and built better for bigger savings! 


This drawing shows, roughly, one of the ways in 


which Chevrolet truck engines minimize a major 


cause of wear—dirt! Now consider this additional 


evidence that Chevy heavy-duty V&’s and 6's “‘live 


clean” and bring you fleet, dependable power that 


' 
costs less to use 


xtra filters give extra-clean fuel—Only clean fuel reaches 
the engine—that’s one reason you can depend on a 
Chevrolet truck! All fuel is filtered twice (once in the fuel 
tank and again in the carburetor) to keep dirt and water 
from hampering efficient operation. Chevrolet truck 
V's provide a third filter, at the carburetor, for triple 
protection! 

Oil stays clean longer, too—Chevrolet truck V8’s and 261 
cu.-in. 6's come equipped with modern high-capacity 
oil filters (V& filters are of the Full-Flow type). These 
engines keep clean oil flowing to moving parts; parts 
wear less and last longer because of it! 


Keven the atr is cleaner—Wust and foreign matter in the 








ENGINE 


VENTILATION 1@> yf 





| 














Air stream carrie apors and corro 


fumes up through tappet deck 


ive 








air an engine 


Chevrole 


“bre 


athes’’ can reduce engine life by 


years, 


+t minimizes this wear-producing factor by 


providing big oil-bath air cleaners as standard equip 


ment on 


‘These 


Chevrolet truck will stay on your job and 


all truck 


engines 


are sound under-the-hood reasons why a 


ave on your 


job. There are others, too, including short-stroke V8 


design 


shortest 


stroke of any truck V8’s!) and 


6-cyl 


inder engine design that puts out more power than any 


other in 


visit your Chevrolet dealer. . . . Chevrolet Divis 
Detroit 2, Michigan 


General 


the field 


Motors 


You'll learn about them all whe 


Biggest sellers ... because they’re biggest savers! 


CHEVROLET TASK:FORCE 57 TRUCKS 


1957 
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BOOKS—p. 203 
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PATENTS—p. 207 


—. dal = 


CLASSIFIED ADVT.—p. 214 


ADVERTISERS’ INDEX—p. 217 


READER SERVICE—p. 220A 


AS YOU READ 
Circle inquiry card 
numbers (p. 220A) for more 


data from manufacturers 
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Vertical-Plate Freezer Offers Efficient Heat Transfer 


feed 
ton-packed ror 
il-plate frees 


| 
kunum heat exchange for an 


omat 
hare of il 
mhinuouw ert 
fers mia 


mperature nd 


iven retngcrant te 
velocit lurtherm 


| 


it reported] 

insulated en reezcr, while | Cl rtons are di 
I ntering 
channel 

Phis efhoiency tributed to ar (night pli yositioned above each 


iced desig 


not require i 
losure tor eth 


mcnt temperatu 
| 


n. Shearing action of 
ited plate if 


bottom 


entry 





Want More Information 


li's free and easy to get. Simply 


ontrolling fac 


eration under 


note here the items on which you 


want more details, then circle each 


hey number (there's one given at the Package prt 
bottom of each item) on the handy ine ACT THe Pp ( during treez 
Reader Posteard back of 
book. Then sign at the bottom and 


Service umulation 


your convenionce, too, 


listed 


Service 


items in this department are 
and keved in the Reader 
Section. 





loaded from thi 

plat close and rise to 
bottom tie 

iVallable vith 5-9 

| > TOW ol pack 

( Kamp i 9-plate “unit 

mmodate | of pint 

t2 pach 

total of 5,040 

q. Tt. of pressure 

i capacity of 600 

| I’ reezing 


State St., 


pe vclomati 


i iil 
tems, Ine 13 N 
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N-M-R Unit Rapidly Gages 
Food’s Moisture Content 
Employ ing 
f nuclear miagneti 
N-EML-R i 


moisture 
L] } 


NMR nalyzer ) i 
D ( quantita 


hydrogen’s propertic 
Onance 
new imstrument 


mitent ot 


mea 


food 


7 


of nu 
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data from manufacturers 
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\pl 36 BD, > or theoretical de 
tails). Sample need not be hydrogen 
free in the solid phase, since ampli 
tude lines representing these proton 
ire easily distinguished from 
of those in the liquid phase 

lo date, unit has been used 
determining moisture in corn starch 
ind similar products. Here, measure 
ment accuracy is about 0.1 Ove! 
i range of 4-16°° moisture content 
\ calibration curve is required for 
each different product, but once thi 

ivailable, a determination tak 
only 30 sec. Sample size is about 
30 cx Schlumberger Well Survey 
mg Corp., Ridgefield, Conn 

Circle 166B on Reader Service Card 


> 
Am 


Frozen-Food-Block Slicer 
Handles 10 Tons/Hr. 


Higher output, bette! parti le-size 
control, and reduced hazards to op 
crators are advantages cited for thi 
ompact block slicer 

Called RE-24 Extructor, is ce 
igned for efficient slicing of 120-lb 
charges of meat, meat byproduct 
eggs, vegetables, or fish. Blocks may 
be frozen, thawed, or _ partiall 
thawed 

On 100-1b. meat blocks, for e 
imple it operates a better than 10 
tons per hr. Unit u 30 hp. at 
ipm. im reducing e block to 
2-3 in. size (average) m about | 
ec. Unindexed blocks may be fed 
in any position without bridging 
or choking, and continuous proce 
ing requires only linking the machin 
to a grinder for final sizing 

Cleaning 1 implified by easy 
iccess to unit’s welded blade ind 
invils, and crevice-free interior. Ma 
chine occupi ibout 4 q. ft. of 
pace, including the drive Rietz 
Mfg. Co., Santa Rosa, Calif 
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If 
ual 
eighing where 
1. Production 


0) not jul 
chine, o1 candice that 
I ind pach Mylar buck 


p 
produced ( ) handled onl fragile 


1 multi-purpose umit requirin 


ifem 


complicated changeover entailin 
costly shutdown 
Known as Junior Weigh thi 
mipact unit automati lly weigh 
ind fills a variet f free-flowing and 
mi-free flowing products into ba 
jars, Or Cal Weight rat 
is | 1 oz. at weeds u { 
min. Machine is housed 
le tcel cabinet o 
q. ft. of floor rea 
Changeover for differen roe on pecia veighin 


ights, and package typ requires a Weighed product then 


I 


minimum of time and effort. It takes into bag or mtainer through sp 
ibout 30 si to repl 1 snap-on d Wrght Machinery Co., Durham 
charge pout in hanging from 


; | F atte hy 
package to another, about » 167B on Reader Service Card 


Electronic Unit Records Individual Package Weight 


\/ 





Now —A Revolutionary NEW Steam Trap! 


SO RUGGED 


ACTUAL 
SIZE 


SO SIMPLE 


this steam trap practically eliminates maintenance 


7. a CAP 





2. avoisc 
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SIMPLICITY ITSELF! 
No valve-closing mechan- 
isms to wear or stick. No 
critical clearances to 
choke. No gaskets to leak. 
Only moving part a SOLID 
stainless steel disc. 


Major advance in trap design! 


Imagine a steam trap machined from a solid block of stainless 
steel. A trap with only 3 parts...cap, disc and body...and not 
even a valve-closing mechanism — the kinetic energy of steam 
closes the valve and ONLY the TD uses this new operating 
principle. 

That’s the revolutionary new Sarco type TD. It has only one 
moving part...a hardened SOLID stainless steel disc. And it is 
not affected by superheat, water-hammer, corrosive conden- 
sate. That’s why we can say INSTALL IT—FORGET IT! 

Use the SAME trap for 10-600 psi...for light or heavy loads 
... without seat or valve change or other adjustments. Closes 
tight on no load—no steam waste. 


Ask for a 60 day trial installation of Sarco TD trap and 
strainer ... write for bulletin 257. Sarco Company, Inc., Empire 
State Bldg., New York 1, N. Y. 


SARCO 


Only Sarco Makes All 5 Types 


That’s why Sarco can give impartial advice on proper steam trap selection. 


i 


Vaeuatmants Thermostatic 
Steam Traps Steam Traps 


oO 


Float Liquid 
Thermostatic Expansion 
Steam Traps Steam Traps 


Camlift Bucket 
Steam Traps 
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better than 0.2% and data may be 
taken from a counter or from. the 
output of a digital computer. 

lurthermore, the converter ( Elec- 
tronic Clerk) can be connected to 
1 card-puncher, adding machine, ot 
teleprinting typewriter for remote re 
cordings. ‘Thus, the human element 
enters the process only to read the 
final figures 

\ modification of the basic check 
weigher (‘T'ype NC, 632) provides a 
elf-contained electronic unit which, 
after weighing, channels product into 
“under 
weight” troughs or conveyors. It also 
iutomatically counts packages thu 
checked and may be used with a 


“correct,” “overweight,” o1 


weight-trend recorder or the con 
verter unit 

Also available for use with the 
checkwe igher is a dough weigher and 
rejector (NC. 630). ‘This unit auto 
matically weighs dough pieces (pat 
ticularly for bread baking), rejecting 
those that are under- or overweight 

Solartron Electronic Group, Ltd., 
I'hames Ditton, Surrey, England 
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Flexible Sleeve Controls 
Flow of Dry Powders 


[his compact unit reportedly 
olves the problem of transferring 
dry powders to or from blenders 
without dusting or spilling 

Known as Retractable Sleeve, it 
comprises a rubber and metal sleeve 
that attaches to the blender. Unit 
expands from 2-4 in, to span the 
between blender and con 
tainer. When combined with maker’s 
valve (Dust-Tite said to 
be dust proof 

\ remote regulator permits con 
tinuous operator control.—General 
Machine Co., 55 Evergreen PI., New 
ark, N. | 
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Packager Handles Cookie Sandwiches at 1,400/Min. 


Seen automating cookie-sandwich 
production, this continuous unit 
takes baked cakes right from the 
oven at 1,400 per min. and delivers 
them packaged 

Unit consists of a new packager 
(Model GTF) connected’ with 
maker’s double-row sandwich ma 
chine (Model GT). In operation, 
it first forms the sandwiches and 
divides them into four rows. ‘Then it 





' 
- 





(‘C= =Paeace! ( 











New Battery-Driven Truck 
Has Own Charger Unit 


Available as a package unit, this 
operator-led truck has battery and 
charger mounted on it, thus offers 
numerous advantages for large and 


mall plants. 


counts, stacks 
matically loads them into cellophane 
bags, cartons, or trays 


groups, andl auto 


In addition, packagers can be co 
}, With maker's 
cellophane bag-sealing and header- 
applying machines (Model L-2), o1 
with wrapping machines for cartons 
or trays.——-Peters Machinery Co., 
#700 N. Ravenswood Ave., Chicago 
Circle 169B on Reader Service Card 


ordinated, by conveyor 


Known a 'ransporter, unit's 
charger can be plugged into a light 
ing circuit (115v., 60 cycle, a.c.) 
without disconnecting the lead con 
ind recharging can be done 
any time truck is not in use. Elimi 


necto! 


nating the need for a central charg 
ng point effects savings In operator 
hurthe: 
2) are reported in 
initial capital investment for bat 
teries and chargers 

I'ruck is termed well suited to 
single-shift operation. If battery is 


travel time, and in space 
savings (up to 23° 


fully discharged, it can be recharged 
in 10-16 hr. No attendant is needed 
ince charging rate automatically 
controlled to curb = ga ing And 
battery 


} 
charging means less 


lower temperature during 
loss of electro 
lyte which, in turn, minimizes main 
tenance Automatic 


Co., 149 W. 87th St 
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In the soft drink industry, profits are fig- 
ured in pennies per case and fractions of 
a cent per bottle. To make a profit, the 
labor cost, purity and flavor of the drink, 
come in for constant scrutiny. Stainless 
steels in the bottling plant have proved 
the answer to many of the bottler’s 
problems of keeping costs down and 
quality up 

This 1400 gallon stainless steel syrup 
storage tank is a good example of where 
stainless does the best job. It's destined 
for the new plant of the Pepsi-Cola 
Bottling Company of Atlanta. It was 
fabricated by Potter & Rayfield, Inc., 
Atlanta, Ga 





How stainless helps control quality 
and lower costs in food processing 


(‘onsidered from a practical, dollars and cents standpoint, 
tainless steel is the best choice wherever food products touch 
metal. For example 

Stainless can be cleaned completely in record time —a Saving in 
labor costs and an assurance that all contaminants have been 
completely removed 

Stainless resists the attack of acids and other corroding factors 
encountered in food processing — a long range saving of equip 
ment and maintenance 

Stainless steel leaves foods strictly alone it eliminates the 
chance of metal ion contamination. You save through fewer 
rejects 

Stainless steel resists abrasion — units last longer, even when 
ubject to constant wear 


There’s a lot more to the stainless story. Much of it is con 
tained in Crucible’s 40-page booklet ‘Making the Most of 
Stainless Steels in the Food Processing Industry.” Write for 
your free copy today. Crucible Steel Company of America, 
The Oliver Building, Mellon Square, Pittsburgh 22, Pa 


za 
* 


4 ™~, 


CR UJ C i g LE| first name in special purpose steels 


Crucible Steel 


Canadian Distributor—Railway & Power Engineering Corp., ltd 
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Versatile Liquid Meter 
‘Remembers’ Formula 


Equipped with a “memo this 
hcw liquid-l itchin meter oftel 
greater flexibility in quality control 
with less operator attention 

nit is especially recommende 

i batching and blending 
operation Called Repeating Auto 
Stop, it delivers. thi ne quantit 

ich time the valve is opened, and 
huts off automatically when a_ pre 
et quantity is 1 hed. Settings ar 


imply changed by pressing button 


I 











} 


on the register 
l'ypi al ipplic itions include accu 


f water, corn syrup, Makes, Fills, and Seals 350 Sift-Proof Cartons/Min. 


rate batching of wat 
ind oils, also production-line filling 
of barrels or drums. Meters with r Special actions of this packagin Haps is reactivated and flap 
peating registers (Series 400) are unit make cartons sift-prooft (without caled under pressul Carton then 
available in sizes of | 14, 2, and 3 in i liner), then machin¢ fills and seals vasses through a refrigeration unit to 
Registers may also be obtained them automatically at over 350 per et the adhesive quick] 
} 


eparately for converting maker’s ex- min. Unit package free-flowing smployed for filling is a ne ibra 


isting meters. ‘They come with auto items in cartons ranging 24x#x3@ in feeder, electronically controlled 


matic witch for controlling pump to tx24x54 in iccuracy and peed A product 
down a vibrator trough, it 1 


ind agitators, and with ticket-print In making an air-tight carton seal, move 

ing unit Neptune Meter Co., 19 unit (Model EH Neverstop) first pre iutomatically checkweighed on a 
W 50th St., New York City heats the carton just before applying scale pan. Variations in product 

1 hot-melt adhesive for the bottom density or rate of flow, which affect 
eal. After filling, carton is top the pre-set weight, are automaticall 
ealed, then enters a turn-around con adjusted.Stokes &* Smith Co., 499 
yor section prior to final drying Summerdale Ave., Philadelphia 
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THE BLAW-KNOX 


INSTANTIZER 


ACTUAL PHOTOS OF NONFAT 
SPRAY POWDER BEFORE 
AND AFTER INSTANTIZING 


Instant powder is produced simply and economically with the Blaw-Knox Instantizer. Critical powder 
drying operations are not necessary to produce an “Instant” product. Powder is fed to the unit and 
quickly instantized. No high temperature after drying is necessary. Production of nonfat milk pow- 
der flows at the rate of 750 pounds per hour ready for the package. Quality of the powder does 
not change. The Blaw-Knox Instantizer is effective on nonfat and whole milk, chocolate blends, and 
many other products. It can be independent from the spray drying area and requires only a small 
amount of floor space. Ask us for details about the performance of our units now operating in the 


field Our new brochure is available for the asking 


>. | DAIRY EQUIPMENT DIVISION 
Fane BLAW-KNOX CO. MORA, MINNESOTA 
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pressure within the traps rang ; matically stacked int 1 magazine 
Separate discharge is provided fot Cases that are released crosswise 
condensate and air. Furthermore, all of the discharge conveyor are turned 
internal mechanisms are attached to : lengthwise when contacted by a side 
an easily removed cover plate to Gi projection Alvey Conveyor Mfg 
facilitate inspection and servicing Co., 9313 Olive Street Rd., St. Loui 
With dual inlets and outlets, thes« Y . | Chitin: Ute eck Cities Minton Cad 
traps readily fit into existing piping . 


layout.—_W. H. Nicholson & Co., 
Wilkes-Barre, Pa 
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Automatic Pallet Unloader 
Handles 30 Cases/Min. 


Actuated by clectric motors and 


hydraulic \ 1 new pallet un 








loader automatically discharges in 





dividual cases to a Conveyor at () 


per min. Unit handles pallets from New Trailer ‘Sth-Wheel’ 
24x24 in. to 45x45 in Offers Many Advantages 


Called De-Palletizer, it employ 
panel-mounted controls to regulat« Here is an important development 
the following operating sequence in 5Sth-wheel engineering—a_ light 
ull pallet deposited it loading weight  front-suspension issembl 
station (usually by lift truck), are built inside the axle housing. It 
advanced to a di persing table wher designed for increased pay load re 
a Clamp holds all but the bottom duced  maintenanc ind = greater 
tier. ‘This permits bottom cases to ifety for tractor-trailer combina 
nove to discharge conveyor in single fion 
file until il] CAs( have been Uti Specihi ills al igned for thi real 
loaded | mph pallet ire ito tra fa truck train, this integra 


Electric Truck Equipped 
For Freezer Operation 


Special optional equipment, avail 
able on a new line of electric-pow 
ered fork trucks, offers efficient opel 
ition in sub-freezing area ruck 
capacities rang 1 ,000-4,000 Ib., fork 
elevations 100-147 in 

Known as Model “EF,” units may 
be protected from corrosion with any 
of the following: Brake enclosure, 
chrome-plated brake cams, special 
hydraulic oil and lubricants for drive 























xle housing and steering box, sealed 
hearings with water-resistant lubri 
cants, and undercoating 

Other options include a_ heated 
ontrol panel, side and rear bumper 
trips, and staink tecring chain 

lrucks are operated from a stand 
ing position, since operator fre 
quently must mount and dismount 
while wearing heavy clothing. Trac 
tion speeds are 5-6 mph. Turning 
idius is 61 or 664 in., depending 
on truck capacity and/or load length 

Lewis-Shepard Products, Inc., | 
Walnut St., Watertown, Mas 
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New Truck-Cooling Unit 
Ups Operating Efficiency 
ire cited f 


ition 


BE SURE OF A peg Ky ng lg tg 
PERFECT CONICAL] ‘iets "rime bmici pine i ning 


SHAPE SPRAY Sng Lge pola rs Pees 
ALL THE TIME a in 


WITH Monarch 


a pertect spray Many food 


ssing plants prefer Monarch 


ed design nozzle re 
duces clogging and guarantees 
dependable food processing ap 


plic ations to 





© WAX FRUITS 

* RINSE VEGETABLES 

* POWDER MILK 

¢ DRY EGGS 

* WASH FILTER CAKE 

© HUMIDIFY 
BANANA ROOMS 


Send for catalog | 
Special-Formula Slide Rule Is Free to Engineers 
MFG. WORKS, INC. 


2517 E. ONTARIO ST. 
PHILADELPHIA 34, PA. 
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Low-cost insulations for 
cold room walls and ceilings 
go up quickly, easily 









It's easy to keep cold room construction costs in line 
with low-cost Armstrong Armaglas* PF Insulation. A 
semi-rigid batt-type material, Armaglas is applied 
quickly and easily against a warm side vapor barrie1 
and in a framework of wood studs. Still air trapped by 
a maze of glass fibers gives this insulation high thermal 
efficiency. Armaglas PF Insulation will not decay or 
rot, is completely sanitary. It comes in 24” x 48” batts 
up to 4” in thickness, in 3% Ib. per cubic foot density. 

Armaglas PF Insulation is one of the three quality 


A com 


plete contracting service, geared to install these mate 


cold room insulations in the Armstrong line 


rials efficiently and economically, is also available 
For full data on Armaglas PF or any other Armstrong 
Check 


cold room insulations, send for free literature 


the « oupon below. 





Armstrong 
INDUSTRIAL INSULATIONS 


for temperatures from — 300° F. to » 3000° F. 











Armstrong Armstrong 
Armalite** 


Insulation for 





Armaglas In 













sulations for 


Low-Tem Low-Tem 





perature perature 





Rooms Rooms 








Za o Armstrong 


Corkboard data sheet 


Armstrong Monoplast® 





for Low-Tem on cold room 





perature finish 





Rooms 
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Armstrong Cork Company 
2005 Seventh St 


Lancaster, Penna 

Please send me the free booklets checked 
Please have an Armstrong representative call 
Name 
Position 
Company 
Address 


City 















BRAND 


TOMATO 
CATSUP 








Sweetose Syrup prevents unappetizing oxidation in 
the upper 1” of bottle—holds rich red color—perks 
up flavor! To stabilize rich appeuzing color of catsup— 
especially in the troublesome neck of the bortle! To pro. 
duce the kind of taste that keeps customers buying again an ! 
again! And to accomplish both objectives without mask- 
ing the delicate Spicy flavor that keeps a brand in demand! 
Sounds like a big order ind is! But the extensive 
use of Sweetose, Staley’s enzyme-converted corn syr ip 
among leading processors proves these points where they 
count. First, at the checkout counters where it's 
break in today's competitive food picture. Second, in the 


homes, hotels and restaurants across the land. 


® BETTER PRODUCTS FOR BETTER FOOD PROCESSING 


 Staley’s 


Don’t let your catsup wear a brown collar 


You'll find that up to! ] 


of the total sweetener in your 
catsup may advantageou ly consist of Sweetose. In fact, 
expert taste panels have consistently preferred thes« blends 
over catsup made with all sucrose 

Other advantages include flexibility and accuracy in 


handling—improved sanitation—and up to a whopping 
96.2% savings when the Sraley’s simple 3-step system of 
sweetener handling is used. Interested? Call your Staley’s 
Representative at the branch office nearest you or write 


today to... 


A. E. Staley Mfg. Co., Decatur, Illinois 
Branch Offices: Atlanta * Boston * Chicago ¢ Cleveland * Kansas City 


@® NewYork © Philadelphia ¢ Sanfrancisco ¢ St. Louis 


$ewecetose 


CORN SYRUP 


“& For more data, circle this page number on card at back 


FOOD ENGINEERING, MAY, 1957 








-_.... | Trend to Bulk Handling of 


ness of the refrigeration equipment, 
vhich weighs only 305 Ib. It consists * oo 
of a drive unit, condenser assembly, 
and blower-evaporator. Only the lat i ar on nues 0 ise 
ter unit is in the storage compart 
ment, the other two being located at 20 to 30% of INDUSTRIAL SUGAR 
or near the chassis level. This main : ; d 

NOW HANDLED in BULK. 80% POTENTIAL is FORECAST* 


tains a low center of gravity and pet 


mits installation with no change in Many industrial sugar users are converting from bag to 


| Vy | signi. * . 
ody design bulk to reduce rising sugar handling costs. 
Ihe power train consists of an 


engine-crankcase pulley, flexible drive To solve this problem, profit-minded managements are 
shaft, and an electric clutch. Power consulting J.C. Corrigan Co., pioneers in the design, man- 
from truck’s engine drives the com ufacture and installation of automatic bulk sugar han- 
pressor in over-the-road operation, dling systems. Corrigan systems are now at work in 


ind a manual switch permits shut-off 
of the entire unit. Standby power 14 Refineries in United States and other countries. 


is provided by a 3-hp. motor (110 55 Food processing plants in 15 Industries. 
120 v., single phase). . 90 Insulated hopper type railroad cars. 

Condensing unit is installed in the 2 Sugar hopper cars with push button built-in conveyor. 
ariver compartment and 1S connected 
to the blower-evaporator through If your company has a sugar handling problem we in- 
copper tubing. It provides efficient vite your inquiry. There is no obligation. We will give you 
dissipation of heat and is easily in- facts, figures and a FREE plant survey. Equipment finan- 
stalled. Overall dimensions: 134x cing plan also available. 
284x25 in 

Blower is mounted at the top for J, C. CORRIGAN CO. OFFERS COMPLETE SUGAR HANDLING SERVICE. 
ward end of the body. It measures 
5§x598x94 in. Use of an integrally 
mounted fan throws cold air over 
the load for maximum effect.—Tran 
ter Mfg. Co., Kold-Hold Div., Lan / 
sing, Mich. be os = 
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NEW CORRIGAN CUSTOMERS 

‘ | ; M & M Candies — New Jersey 
Precision Flow Meter me yy Sis Meatie: Co. tas. ~ Now Yesk 
Has Sanitary Design , i} p> John Sexton & Co. ~— Indiana 
Illinois Central R. R 








High accuracy, simplicity, and ver 
atility are advantage s cited for a new , , } ; Complete liat of sugar system 
s re O vat 
line of sanitary flow meters customers on reques 

Known as Pottermeters, they are 

' : | ; wh 
available in stainles stec!, offer ' rh Sales Offices 


capacities to 12,000 gpm, and are NEW YORK CITY 
: ‘ U.1% Units are easily Graybar Building 
se . “7 LExington 2-9144 


installed without extra piping, op SYRACUSE, N. Y. 
erate in any position, and require SY racuse 9-4208 


only four diameters of straight-run CONVEYOR SYSTEMS SINCE 1925 NEW HAVEN, CONN. 


pipe on the upstream side. Used sigue t8 
P tL’ tFORD., . 
with various indicating and record Main Office-Plant GEneva 68-2141 


ing devices, they show total quantity 41 Norwood Street, Boston 22, Mass. 
of flow as well as flow rate They 
can also be used in an automatic 
batching-control system 
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PERFORMANCE IN FOOD PROCESSING 
—GUARANTEED BY PROCTOR 


From —55 F.to 240 F. For Liquids 


Eve y Proctor prod + the 
Proctor performance | 
analysis of product requireme 
4 guaranteed for 
too teatures the 


product unifor 


for he Telitet-) 


This Proctor Continuous 
Plate Freezer operates 
—55°F.! This 
freezing, 


down to 
means quicker 
more production of regu- 


larly shaped packages. 








Proctor Spray Dryers are designed and 


HOT Ale 





built to suit the requirements of your 


product—from pilot plant scale to 


large production units 





PROOUCT DISCHARGE 


a 














PROCTOR & SCHWARTZ, INC. 
PHILADELPHIA 20, PA. 


Proctor Drying Ranges 
are built to achieve uni- 
form drying—the key 
to product quality. 
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In Ope ration 


raul pie tite 
floa it 


friction is cliumimated and rotor 
el 


meter emplo liy 
f the measured fluid 
turbine-type rotor 
it a rate directly propor 
tional to velocity of flow 

Mounted within” th 
mall permanent magnet that gen 
crate 
pin lo measure the flow, 


rotor 1 1 


current as rotor 
electri 
ensing element 1s 


an alternating 


cal output of the 
ipplied to an electroni 
vhich 
ignal proportional to frequency 
Unit 


frequency 
converter produces : ax 
opt rate it 
+55] to 


neasuremecnt 


temperature 
+1 200F., and 
not affected 
fluid pressure o1 


from 
ICCUTACY | 
DY Variations m 
density. Viscous liquids 
down-stream drag on the rotor, which 
hortens the linear opera 
However, this effect is not 


he low e] 


InCreas 


range of 
tion 
ippreciabl it iscosities 
p ind it de 
ing clement 


hluid 


les may also be measured provided 


recases a§ size of sens 
ICTCASses 
containing uspe nded pal 
enough to 
rotor blades 
Union, 


mall 
between the 


particl ire 
freely 
Potter Aeronautical (¢ Orp., 
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Self-Palletized Container 
Cuts Shipping Costs 


Handling economy, product pro 
tection, and expendability are ad- 
vantages cited for a new self-pallet 
ized container for bulk solids. 

Called ‘I-Pack, unit is internally 
upported and has a lid that can be 
Container is de 
igned for loads up to | ton (depend- 

; 


ing on product density), 


trapped or taped 
and stows 
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Where performance is the measure 


F-M Pumps are the standard 





... they never give a shrimp a break 


Fragile shrimp are moving through these Fairbanks- 
Morse bladeless-impeller pumps — moving smoothly, 
gently and economically for a leading food packer. 

Because of their exclusive bladeless design, these 
F-M pumps literally flow solids in a liquid cushion, 
without clogging and without damaging the product. 

This low-cost method of conveying solids via 
hydraulics is increasing throughout industry. What- 


@ Fa 


ever type solids you are conveying now, chances are 
an F-M non-clog bladeless-impeller pump can move 
it safer and cheaper. Why not find out for sure? 
Call your Fairbanks-Morse Field Engineer—he’|!! 
be glad to work with your own engineers in specify 
ing the exact F-M pump you need. For informa- 
tion, write Fairbanks, Morse & Co., Dept. FE-5 

600 So. Michigan Ave., Chicago 5, Ill. 


IRBANKS-MORSE 


a@ name worth remembering when you want the BEST 





PUMPS © SCALES © DIESEL LOCOMOTIVES AND ENGINES @ ELECTRICAL MACHINERY © RAIL CARS © HOME WATER SERVICE EQUIPMENT © MOWERS © MAGNETOS 
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A dependabie supply of 


oil-free air or gas 


Graphitic-carbon wearing rings and pressure rings prevent 
metallic contact between the piston and cylinder bore 
no oil is used anywhere in the compression cylinder or 
on the piston rod 

NL Channel Valves are designed specifically for non 
lubricated service. Carbon guides protect channel ends 
and special Teflon strips protect channel interiors and 


spring ends from metal-to-metal rubbing and wear 


with Ingersoll-Rand 


Installed in a large brewery in 1933, this Ingersoll-Rand E S- Ni i 


ES-NL compressor was the first unit ever built with non 
lubricated cylinders. It is still in daily service, providing 


the clean, oil-free compressed air which is vital to prod compresso rs 


uct purity. Three other ES-NL compressors, installed 

since then, are shown in the background 
In process and manufacturing plants all over the 
world, the problem of oil contamination in com- 
pressed air and gases has been successfully solved 
by the application of Ingersoll-Rand ES-NL com- 
pressors 
The unique NL cylinder design provides com- 
pression without oil lubrication—through the use 
of graphitic-carbon wearing and pressure rings. 
The ability of these compressors to deliver clean, 
oil-free air and gas, in continuous, heavy-duty 
service, has been thoroughly proved in every field 
of application 
If you have an application where oil-lubricated 
compressor cylinders cannot be used, ask your 
Ingersoll-Rand representative about the ES-NL 


One of four ES compressors with NL cylinders, supplying s 


compressor, sizes to 150 horsepower — other 


Ingersoll-Rand NL compressors to 1000 hp. 


oil-free air in the manufacture of super-precision instru 


ments and aircraft ball bearings 


Rl Ing ersoll-Rand 


1.422 11 Broadway, New York 4, N. Y. 


COMPRESSORS CONDENSERS AIR & ELECTRIC TOOLS PUMPS ROCK DRILLS GAS & DIESEL ENGINES 
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compactly in rolls 3 wide and 2 high 
in standard box cars, 2 wide and 2 
high in standard trailers. Strong and 
lightweight, unit assists in meeting 
minimum-freight-rate requirements, 
also adds additional “‘live” product 

Standard dimensions are 35x35x48 
in., which can be varied for particular 
requirement 
livered knocked down to minimize 
shipping and storage costs, and are 
purchased only as needed.—Titan 
Pallet C30. 527 Madison Ave., New 
York City 
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Containers are de 














High-Temp Limit Control 
Prevents Heat Damage 


\ fast-acting high temperature 
limit control, this unit cuts off heat 
supply if a predetermined tempera 
ture, set on an accurately calibrated 
cale, is exceeded 

Ihus, controller (Model HI 
15-10) protects equipment or prod 
uct against loss or damage. Scak 
and element ranges are 0-900 F. and 
0-1100 F. ‘Temperature is continu 
ously indicated by a black pointer on 
the scale, which provides a check on 
the process and gives visual proof 
that control is operating 

Unit’s snap-acting switch, which 
breaks the control circuit when tem 
perature exceeds a pre-set figure, | 
of the manual-reset type. A second 
switch, in series with the first, 1 
normally closed. It opens only if 
temperature drops below 60 F., but 
this point may easily be adjusted 
Second switch provides a fail-safe 
feature, as any loss of fill in thermal 
element will cause a drop in indi 
cated temperature 
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Selected high-t mperature limit 1s 
easily set by turning a slotted shaft 
with a screwdriver. Cover is provided 
with capstan screws. Wire may be 
threaded through holes in screws and 
secured by a lead seal as protec 
tion against tampering.-—The Partlow 
Corp., New Hartford, N. Y 
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Bromelin Now Available 
As Commercial Enzyme 


Bromelin, a highly potent protein 
digesting enzyme extracted from the 
pineapple plant, is now commercially 
ivailabk 

['ypical applications include use in 
meat tenderizers, chill proofing com 
pounds for beer, protein hydrolysates 
and baked good fakamine Lab 
oratory, Clifton, N. | 
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High-Purity Topping Salt 
Meets Bakers’ Needs 

This chunky salt (99.95% pure 
offers excellent flavoring and disso] 
plus ability to withstand 
ind baking tem 


ing qualiti¢ 
rigorous handling 
peratures 

Product is specifically designed a 
1 topping for pretzels, breads, hard 
rolls, and bread sticks. Finer screen 
ings of the salt are used for cracker 

lor pretzel , it is available in two 
izes (Pretzel M, coarser grain: and 
Pretzel F, smaller grain) yielding a 
topping that is not too hard. bitte: 
or abrasive Diamond Crystal Salt 
Co., St. Clair, Mich 
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Efficient Metal Cleaner 
Removes Scale, Rust 


A powdered acid material, thi 
new cleaning compound is termed 
highly effective in removing scale 
like deposits and rust—with safety 
both to personnel and metal sur 
face 

Known as Drycid, it quickly di 


olves in water and is used, in con 
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GET MORE OUT OF YOUR 
SPRAYING EQUIPMENT 


WITH LESS POWER 


For spraying, washing, rinsing 
and cooling, Yarway Spray 
Nozzles will improve the 
efficiency of your spray 
equipment. 


There are no internal vanes 
or other restrictions to clog 
or hinder the flow 


Yarway Spray Nozzles are 
available in two types 

the Yarway Involute producing 
fine hollow cone spray with 
minimum energy loss, and the 
Yarway Fan-spray for flat 
fan-shaped spray with time 
saving slicing action for cleaning 


Ask for a free copy— 
Bulletin N-618. 


VARNALL-WARING COMPANY 
127 Mermaid Avenue 
Philadelphia 18, Pa 


spray 
nozzles 
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STAINLESS STEEL KETTLES 


lodine Sanitizer Available 
In Handy Tablet Form 


STYLE SA 
STYLE SA — _ MIX COOKER 


( 


STYLE CW STYLE CW 


MIX COOKER 
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BRIEFS... 


Stainless Conveyor Chain 


STYLE PC 


pe 
ly d ied | disassembly 


STYLE VT Heavy-Duty Aluminum Grating cm 
eted constru 
ind 
ha 
T 


Ki mp Metal 


STYLE SB 


itration 


New Spray Nozzles, 
' 


f 


{ } 


l'ank-Selector System 


pneumatn 





DIVISION OF BRIGHTON CORP 820 STATE AVENUE . 
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In frozen foods, too — 


You wash ‘em — peel ‘em — skin ‘em 





ALL to keep ‘em 
tasty - fresh 
from field and stream, 
and bush and tree: . . 














— heat ‘em — freeze ‘em — constantly check ‘ 


But how well-controlled 
is the quality of 
ingredients you use? 


TAKE GROUND SPICES AND SEASONINGS .. . 
Griffith's are Purified! Prime quality protected by patented Sterilization 


Processes to rid them, for all practical purposes, of micro-organisms that 
may cause off-flavor or costly spoilage, TRUE FLAVOR CONTROL! 


TAKE MEAT TENDERIZERS .. . 
Griffith's Tenderizers are formulated to improve the flavor while tenderizing tough, low cost 


beef. Are laboratory controlled for uniform potency and stability of the active principle. 


QUALITY CONTROLLED! 


TAKE PEPPEROY AL (R) AND SOLUBLIZED SEASONINGS 
PEPPEROYOL is just one of many spices processed from Griffith’s own spice extractives. Con- 
trols assure Griffith’s higher standard of flavor potency and purity—always uniform, always pre 
dictable in excellence of quality. Packed airtight in batch-size bags. 


Your quality control can be made easier by Griffith. 


THE GRIFFITH LABORATORIES, INC. NEWARK 


CHICAGO 9, 1415 West 37th Street LOS ANGELES 
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THIS SK STEAM JET SYPHON 
performs dual function at great saving 


sefore installing the SK Steam Jet Syphon illustrated above, the 
manufacturer who devised this system* used contractors to clean 
iccumulated silt from a plant-area penstock and used heavy, 
expensive machinery to clear snow from company parking lots 

Seeking a means to do both jobs themselves at less cost, com 
pany power engineers investigated, then installed, the SK 5 in 
Steam Jet Syphon shown above. To clean the penstock, the bypass 
line valve is closed and the discharge-to-bay and steam valves are 
opened. Pressure steam, issuing from the syphon nozzle, entrains 
water and silt from the penstock and discharges, against a head 
into the bay 

For clearing snow, as much as 500 ft. of 3 in. fire hose is attached 
to the bypass line. The bay line valve is closed and the bypass and 
steam valves are opened. The pressure steam entrains water from 
the penstock and discharges through the hose. The hot water from 
the hose, at 500 gpm, is used to melt and wash the snow into catch 
basins, see photo 

The syphon cost about $500.00. It now costs about $120.00 to 
clean the penstock (a substantial saving) and the cost of removing 
snow is about one-tenth of the previous cost 

Imaginatively applied, SK Jet Apparatus can do many jobs 
well at low cost. Learn more about Jet Apparatus by writ 
ing for Bulletin J-1 which describes SK’s complete line and 


many applications 


a f Pa ‘. 
wc Schule and Aoerling 


COMPANY 


HEAT TRANSILR APPARA p | MANUFACTURING ENGINEERS SINCE 1876 


CLEAR PUMP »223 State Road Cornwelis Heights Bucks County Pa 
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level in any of 12 tanks per circuit 
to open fill valves if filling is nec 

sary. Scanning may be continuous 
or intermittent, and requires | sec 
per tank.—Mason-Neilan, Norwood, 
Mass. (182F) 


Self-Supporting Batting, made of 
crimped nylon fibers, offers numer 
ous applications in thermal insula 
tion, packaging, liquid and gas filtra 
tion, and vibration absorption. Prod 
uct (Ny-Sul-Loft) is available in 
weights ranging 2-8 oz. per sq. vd 
ind in any width to 55° in.—Star 


Woolen Co., Cohoes, N. Y. (185A) 


High-Speed Cheese Cutter cuts re¢ 
tangular blocks and wheels into 
chunks, ready for wrapping. Ait 
operated machine has two cutting 
heads (horizontal and vertical) that 
maintain required product dimen 
sions. Unit occupies 254x62 in 
table height is 35 in-—R. Howard 
Strasbaugh Engineering Co., 10990 
Santa Fe Ave., Lynwood, Calif 
185B) 


Vacuum Brining Tanks for appl 
lices have simplified design enabling 
easier sanitation. Units of Types 304 
or 316 stainless steels are available 
in 325- and 525-gal. sizes.—Lee 
Metal Products Co., Philipsburg, 
ra. (185C) 


Efficient Dairy-Plant Washer elimi 
nates hand scrubbing of demountable 
equipment through use of turbulent 
circulating solution that provid 

rapid cleaning. Unit (Circulating 
Parts and Fittings Washer) has two 
stainless wire baskets for small part 

ind automatic temperature control 
is optionally available-——Girton Mfg 
Co., Millville, Pa ISSD 


Automatic Nitrogen Generator pro- 
duces the gas right at point of use 
to cut processing and packaging costs. 
Compact units (Nitroneals) gener 
ate 50-10,000  s.c.f./hr. (directly 
from ammonia and air), and can be 
operated by an unskilled worker at 
tending the equipment 4 hr. per day 

Baker & Co., 207 Grant Ave., FE 
Newark, N. J. (1851 


New Portable Booms ease truck load 
ing and warehouse piling, or may 
serve as highly flexible components 
of conveyor systems. Units (Handi 
belts), which incline up to 26 deg., 
ire available in three lengths (11, 16 
ind 21 ft.) with 14- or 20-in.-wide 
belting.—Standard Conveyor Co 
940 Indiana Ave., N. St. Paul, Minn 


(185F) 
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Air-Conveying Setup Cuts 
Material-Handling Costs 


Pneumatic unloading of — bull 
sugar trailers at American Stores bak 
ery, Philadelphia, has cut material 
Beside 
realizing savings inherent in the bull 
operation the 


handling costs in two way 


COMpally ha Titi 
mized maintenance by handling th 
product pneumaticalls 

flexible teel 
hoses are hooked up to a trailer out 
let. Hose 
i pneumatic conveying system (Au 
eyor, Fuller Co,, Catasauqua, Pa 
onsisting of steel tubing. Sugar 1 
picked up by vacuum, then is tran 
ferred to a pressure rT 
distribution to bin 


Io unload sugar 


in turn are connected to 


tream for 
Conveying line ire self-cleaning 
ind there are no moving part \ 
typi il trailer load i 0,000 Ib 
Circle 185G on Reader Service Card 


Special Concrete Flooring 
Withstands Heavy Loads 


After ten y of hea hand 
truck traffic, a special concer 
ing at Adelphia Coffee & 
New York Cit till 
maintenance 

For wear resistance this flooring 
(Imeri-Crete, Walter Maguire ¢ 
New York Cit incorporates em 
ivgregate one of the harde 
tance known Phi material 
mixed with a high-grade cement to 
pro ide the heavy-duty floorin 
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DETERGENTS AND 
BACTERICIDES| 





+ @fe 
cr. o 
*aves 


eo te 
for hands um; rinses 


Pee 


PFUASWKLENZ 


anic acid deter 
org high temperature 
neutralizes 





Non-corrosive 


lates? ae 
"stone 


KLENZADE XY-] 


Concentrated 
Solution for bac 
plant operation 
tive for 

equi 

rea 

settling Necessor 
ment or residual’ aise 


+ Glways 
dissolving or 
©Qves no sedi. 


and equipment for high temperature 
and heavy duty dealing, Ries 
sanitizing equipment and steam pres- 
sure cleaning. 


[ SPECIAL DETERGENTS 





Offices in Principal Cities 


KLENZADE PRODUCTS, Inc. 
hii BELOIT, WISCONSIN | 
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See your wholesaler for 


t ° super-dry 
gene ron REFRIGERANTS 


a complete line for your every need! 





genetron Il ORANGE LABEL For industrial and commercial refrigeration and air conditioning 


systems using single or multi-stage centrifugal compressors. Can 
TRICHLOROMONOFLUOROMETHANE ; ~inapae ee 
also be used for either direct or indirect expansion-type systems. 





i Used in virtually all types of refrigeration and air conditioning 

gene ron 12 WHITE LABEL equipment, large and small, household and industrial, direct and 
DICHLORODIFLUOROMETHANE indirect expansion systems 

Typical units in which “Genetron” 12 and 22 are used: refrig- 

erators, freezers, frozen food lockers, window air conditioners, 


genetron 22 GREEN LABEL home or office console units, large custom-built units for com- 


MONOCHLORODIFLUOROMETHANE mercial comfort or industrial processes, large store units, mobile 
units for transportation equipment, large home units for addition 


to present hot air heating systems 





Used in 50-ton and larger centrifugal compressors, primarily 


genetron 113 PURPLE LABEL for large comfort cooling systems, brine cooling systems, and 


TRICHLOROTRIFLUOROETHANE other commercial and industrial air conditioning and refrigera- 


tion systems 





genetron 114, BLUE LABEL Used in centrifugal and rotary compressors for commercial, in- 


DICHLOROTETRAFLUOROETHANE dustrial and household refrigeration. 











QUICK FACTS on genetron super-dry refrigerants 


@ Guaranteed exceptionally low moisture @ Freely interchangeable and may be mixed 
content in any proportions with comparable fluorinated 
hydrocarbons meeting the same strict refrig- 


Non-corrosive to standard equipment . , 
- —P erant specifications 


materials 


@ Non-toxic, non-flammable, stable, safe ®@ Aid in lubrication of equipment; generally 


@ Critical and freezing points well outside miscible with oil 


ange of operating uses ‘ 
a P ° @ Available everywhere, 


@ Solvent action on oil helps prevent from refrigeration wholesalers 
solidification or congealing of lubricant throughout the country 


genetron department I 
GENERAL CHEMICAL DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 


40 Rector Street, New York 6, N. Y. 
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Shoppers more and more reach for food brands 
protein fortified with PRO-80 Vital Gluten 


Today’s shoppers want protein-enriched foods to aid in’ smoothly, is bland and compatible—adds no taste or 


weight reduction, to build strong muscles and for general odor of its own. And its reasonable cost is repaid many 
health, energy, vitality. Recognizing this, many food times by creating premium products which you can 
processors now use General Mills Pro-80 Vital Gluten merchandise to a vast, receptive market 

(80°;, protein on a moisture free basis) to bring their 

products to the desired protein level, to build strong 

brand preference. Pro-80 Vital Gluten is an economical 

easy-to-use protein food ingredient for GET MORE *00 Send for booklet which 
breads puddings health foods FACTS FAST! n) . tells how Pro-80 can build 
baked goods cereals and many Fi - sales, profits 


macaroni products baby foods other 


Pro-80, extracted from wheat, hydrates rapidly, blend 


Pro-80 Vital Wheat Gluten is made only by 


SPECIAL COMMODITIES DIVISION [| °°@°?! 


MINNEAPOLIS 1 MINNESOTA Mills 
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JUST OFF THE PRESS _ 


NEW CATALOGS AND BULLETINS —Free For The Asking 


PLANT ENGINEERING Stainless Steel Piping 
Flare Tube Fittings 


Plastic Properties Chart 


| lt Porcelain Enamel Uses 
I Clal ned ip 
voklet dea vith ible of conditioning up t 16 s« 
ne Spe ion Sheet 
)-S] Zp orthington 
rp Ha , 
New-Design Steam Trap 
Waste, Water Treatment 


Free Literature—Fast Way nhein & Beltin 
Manheim 88] 
Any of these very-latest cata 


logs, bulletins, or folders will be 


sped to you gratis. Just note here Conveyors, Power Chains 


the specific literature you want, f 
of conveyor, eleva 

ion cham 

new de clopment 
installation informa 


i ] Moline Mall ible Jron 
St. Charles, I'l. (188K 


then circle each key number 
there’s one given at the bottom 
Quick-Connect Coupling of each item) on the handy 
Food Floor Protection Reader Service postcard back 
; ; of book Then sign at the bottom 

and mail 
For your convenience, too, all 
items in this department are listed Stainless Steel Data 

and keyed in the Reader Service 


Section 





The BFM 
as Liquid Packeter 


for ALL viscous, semi-viscous and 
free-flowing liquids 


FORMS and FILLS in one operation . . . full 
automatic. 30 to 50 cycles per minute — 
to 8 packets per cycle . . . high speed. 
POSITIVE SEALING with air-operated sealing 
dies eliminates “‘leakers.” 

QUICKLY and EASILY ADJUSTED for packet 
sizes for 1%” to 5” long and up to 442” wide. 
VERSATILE handles plastics, papers, 
MACHINE foils, laminates, etc. 


SPECIFICALLY a 
re PISTON or MOYNO PUMP FEED accurate 
DESIGNED FOR P a quantity every time 


LIQUIDS. 


THE ONLY 
PACKETING 


For further information write 


9M MILLING MACHINE COMPANY, INC. 


Division of FRANKLIN RESEARCH CORPORATION 





America's Pioneer in Packeting Machinery 


FITCHBURG, MASSACHUSETTS 
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How 3 cold storage problems were solved with Armorply 


f 


stk eg 


rage space in a hurry! Solution: this 32’ x 
30’ x 9’ Armorply Freezer Room was completely assembled and 
put into operation in one week! Armorply room at Ritter & 


Sussman, 145 Emmett St., Newark, N. J 








“ 
5-day 
wit | 

oe te 

oa 


. 


Problem: No room for storage in the plant! Solution: concret: 
slab was poured in the back yard of Pure Food Company, West 
che ster N. Y.- and the Armorply room Was built on the lab 
Armorply s metal faces reflect away suns heat in summer keep 


ah, 
Weldwood Armorply 


METAL-CLAD PLYWOOD 


A product of 
UNITED STATES PLYWOOD CORPORATION 
Weldwood—The Best Known Name in Plywood 


ope rating costs down. 
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Problem: Need expandable storage space! Iheir first 36,000 
cu, ft Armorply room was soon outgrown by Berkshire Frosted 
Foods, Pittsfield, Mass. Solution mother LOOO cu. tt Wiis 


idded on with Armorply modular pane! by » ith killed miet 


Freezer rooms constructed of Armorply panels are 
easy to build, move, alter in shape or size. 
Armorply— metal-clad plywood —keeps clean, too! 
From “Blue Chip” corporations—like National Biscuit 
Co., and Armour & Co.—to ind yn ndent Lip rmarkets 
the big news in temperature controlled rooms is Armor 
ply This metal-faced ply wood is built by Freezer Boy 
Annapolis Yacht Yard, into modular units 


which go together easily 


Division 
can be moved or altered 
in shape by untrained worl mien ind more HWnpor 
tant, maintain temperatures down to 100 
Armorply is available with facings of stainle: tee] 
aluminum, monel, copper or any other metal, The 
panels are lightweight, remarkably strong and imper 
vious to moisture and decay. Best of all, you can have 
all the advantages of Armorph for about the same 
cost as ordinary plaster and insulation unit: 
Armorply is manufactured by United States Plywood 


Corporation and Armorply cold torage rOOomIS ure 


made and sold by Freezer Box Division Annapolis 
Yacht Yard Annapoli 


tion, send coupon 


Maryland. For more informa 


United States Plywood Corporation 

55 W. 44th St., New York 36, N. Y 
Please send me free sample of Armorply 
literature 


Please have representative 


obligation 
NAME 
COMPANY 
ADDRESS 


STATE 
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A SPOT TAMER IR Beit TR Meee TO ia Ps 
‘Nash Instrument Air Compressors 


| deliver only clean air, free from 
| oil or dust, and without filters 


Ps 
Fg 


eA INLET 
PORT DISCHARGE 


PORT 








ROTATION 15 CLOCK WISE 


Were ow W. / 
e AOA NUNLULUUUUUUGNIUAUUUUENSELAOUAANOEASLOULOEOUSASUUUUUENESEOOUUAENNEAOOOUOEONAOOUUUNOEAAAOOUPTAAOAOOOO 


You can dispense with oil filters and dust filters when No oil filters. 
you install“ Nash” Clean Air Compressors. You can save No dust filters 


the cost of maintaining these devices. You can greatly 


No internal lubrication to 
ploys no internal lubrication, therefore no troublesome contaminate air handled. 
oil is in the delivered air. Moreover, air from a Nash No internal wearing parts. 
is thoroughly washed and cooled as it passes thru the ‘ 
pump. Dust in the plant atmosphere, even fly ash, is im No verre, pee, or vanes. 
mediately removed Non-pulsating pressure. 

Nash” Clean Air Compressors are simple, with only Original performance constant 
one moving element. No valves, gears, pistons, sliding over a long pump life 
vanes, or other enemies of long life and constant perform f 

Low maintenance cost. 


ance complicate a Nash. No aftercoolers are needed. You = 
HAUNSLUNLUIOONNAUONGOONNUDALLLDELAONNAOONAUEANUU PAHO ASA L OAL OOAAD AND 


will find it profitable to investigate these pum}; now 


NAS ENGINEERING COMPANY 
395 WILSON, SO. NORWALK, CONN. 
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reduce instrument maintenance costs. For the Nash em- 


{ANNAN 





' 
stainless steel properties, 


! 
applica 
tions, 


fabri 

Blue Data 
Allegheny Ludlum 

Pittsburgh. | S8L) 


orrosion =resistance, 
cating, and availability 
Sheets, 146p 


Steel Corp 


Scotch Marine Boiler 


Graves data for line of 14 sizes of 
Scotch Marine stcel boilers. File 
No. 40-C-1, 4p Federal Boiler 
Co., Midland Park, N. ]. (191A 


Speed Reducer Line 


Pictures speed reducer units for 
direct and V-belt drives, 4 to 50 
hp. CBS 7-699 Sp.—Strong-Scott 


| 
Mtg Co., 191B 


Minneapolis 


Unit Fire Detector 


Describes hermetica 


detecting units that are 


caled fire 
actuated 
at selected levels regardless of how 
wly the surrounding 
ture rises Has 
technical data 
107B, tp 
Mass 191¢ 


tempera 
COM pre he nsive 

Brochure M¢ 

Fenwal, Inc., Ashland 


Diaphragm Control Valves 


Two new specifications give con 
struction details on single and 
double seated diaphragm contro] 
valves. Included are size mate 
rials, flow characteristic 
dimensions, and a_ cross-section 
drawing of each type. Specifica 
tions $810-11, 12, 8 p.—Minne 
apolis-Honeywell Regulator Co 


Philadelphia 191D) 


curves, 


MATERIAL 


Steel Shipping Container 


Outlines construction and use of 
12-gage steel shipping containers 
Advantages claimed for these units 
ire elimination of bags and ware 
house, hermetic sealing, bulk sales 
12p.—Delta Tank Mfg. Co., Ba 
ton Rouge, La. (191] 


Twelve Conveyor Styles 


Details applications of twelve 
different conveyor units. Engineer 
ing drawings, data 
photos describe each. Bulletin 64, 
42p.—Standard Conveyor Co., 
North St. Paul, Minn 191K 


charts, and 


Floor Trucks 


Includes trailers, drag-line trucks, 
dollies, jacks and skids, wagon 
trucks, barrel-handling equipment, 
and 2- and 4-wheel platform 
trucks. Has specifications and in 
use illustration Booklet 57-5, 
28p.—Nutting Truck & Caster 
Co., Faribault, Minn 191] 


Plate-Top Roller Chain 


Illustrates conveyor with snap-on 
nylon top plates. Advantages 
laimed are smooth conveying, no 
need for lubrication, and economy 
Bulletin 57-12, 4p.—Chain-Belt 
Co., Milwaukee. (191M 
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Battery Buying Guide 


Illustrated reference booklet out 
limes signihcance of batt 

ign ind a 4-point progtau 
Booklet GB-1 
l6p CGould-National Batter 


Inc., Trenton, N. | 191 


I 
battery use 


Quick-Dump Valves 


Introduces four-way, five 


valves that have no internal spring 
packings, pistons, or sliding metal 
to-metal contact. Valves are « 
trically or hand-operated 
General Gas Light Co., Kalama 


Mich 1911 


Oil Burners, Heaters 


Describes line of 
iny grade of fuel oils that offer 


burners for 
individual adjustment of ol! and 
iir, and oil heaters that have au 
Data 
Hauck 
1YIG 


tomatic temperature control 
Sheet 409A, 709B, Sp 
Mig. Co., Brooklyn, N. Y 


Plastic Pressure Tubing 


Has application story and data 
on small diameter plastic tubing 
with high pressure rating, and a 
installing it tp 
Polymer ( orp ot 


Pennsylvania 
Reading, Pa. (191H 


cessones tor 


For Leveling Machinery 


Concerns combination leveling 
nount and vibration dampener 


lp Felter Co Boston 1911 


I 


HANDLING 


Hydraulic Lift Truck 


Has illustrations and data for 
a line of hydraulic lifters including 
straddle trucks, drum handlers, and 
other special and general-purpose 
trucks. 12p.—Big Joe Mfg. Co 
Wisconsin Dells, Wis. (191N 


Gas-Powered Lifter 


Folder, in color, has 
pecifications for a line 
powered, cushioned _ tire 
trucks Driver 


vanced power train, Cas‘ nal 


onvenience 
upright ind brakes 
Bulletin SI SI, 
6p.—Clark Equipment Co., Battle 
Creek, Mich. (1910 


nance, satet 


ire tressed 


Rubber Tired Wheels 


Explains advantages of rubber 


tired wheels for floor trucks, trai 


e! and = caster 


Specifications are 


given, and tep-by tep illu 

tions cover easy-to-replace tire fea 
ture Bulletin D, 4p.—Nutting 
Truck & Caster Co Faribault 


Minn. (191P) 


Industrial Truck Battery 
Describes battery developed spe 
ically for requirements of in 

dustrial electric trucks. Full details 


of battery construction including 


1957 





RCA Electronic 
Metal Detector 


Plants at Philadelphia and 
town, Pa., where Mrs 
Sea Foods are packaged, make use 
of RCA Metal give 
assurance of product purity above 
and beyond the inspection 
Workers inspect the completed pack 
age for uniformity of seal and wrapper, removing any pack- 
ages that do not come up to may be 
rejected by the Metal Detector 


Doyles 
Paul's Frozen 


Detectors to 


usual 


standard, or that 


No matter how deeply embedded in your product, bits of 
tin, aluminum, brass, steel can be found by the RCA Metal 
Detector. Easily operated by your own factory personnel, 
the RCA Electronic Metal 
the conveyor or divert contaminated items from your line 


Detector can be used to stop 


Why not get this positive automatic protection for your 
plant? It will soon pay for itself out of the savings effect 
ed! The RCA Service Company installation and 
service facilities to keep the equipment operating at its peak 


provides 


RADIO CORPORATION of AMERICA 
Dept. $-243, Building 15.1, Camden, N. J 


In Canada: RCA VICTOR Company Limited, Montreal 
Please send me complete information on RCA Metal 
Detector for use in the frozen food industry 
Have RCA fleld representative contact me 

NAME TITLE 

COMPANY 

ADDRESS 

CITY 
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This is a still > 
(molecular) 


With its help, 
we make fats 
into better emulsifiers 


tron made 


cottonseed oil vegetable oleic acid 


soybean oil hydrogenated lard 


lard hydrogenated soybean oil 


edible tallow 


omm 


peanut oil 
hydrogenated cottonseed oil 
vegetable palmitic acid 


vl ill th 
OMmMmMon: an unu uall 
}almMmost ip if 
nd other imp 


Which 


{ MOonoply 1d You! purpos 


inhibit emul 


on what you wal The best way to find 
making Ccomparatis ts on the formulation 

that confront you with a complet t of 

imp! You get samples of discal] { monoglycerid 
isted above by writing to Distilla- 

tion Products Industries, Rochester 3, N. Y Sal 
New York, Chicago, and Memphis e Gilli 
Portland 


smith Limited r al and Toronto 


made from the onl ( 


Francisco « 


distillers of 
monoglycerides 
made from 
natural fats 
and oils 


a; 


Also vitamin A in bulk 








for foods and pharmaceuticals 


Distillation Products Industries 


is a division of Eastman Kodak Company 
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Rubber Floor Pads 


Gives data on rubber pads said 
to reduce plant floor and loading 
. i f 
Bulk Sugar Handling dock maintenance cost, and cut 
oduct damage by absorbing shock 
ypped loads. B-1257, 2p 

Inc., Cleveland. (192 


Ha liscussion of mean 


to handle 


Gravity Wheel Conveyors 
Conveyor 


onveyor 
, specihi 
nption 
teel acct 
ribed. Catalog 
Sage Equip 
Y. (192D 


PROCESSING 


Sanitary Blender Wet Processing Units 


blender Shows offering of homo-mix« 
sanitary yloid mills and agitators. Di 
itions are listed 188 yperation, specifications, di 


ther equipment i ions, applications, advantage 
m Mfg Di I po ible modifications for var 
models of these units. Cata 

y OUU, 2 tp Gifford- Wood Co 


Hammer Shredders New York City (192K 


” KSPR ss - et ies Filter Leaf Design 


ind general Has discussion of importance 
erly designed filter leaves. Mul 
1. If, No. 1, 4p 
Wire Cloth Co., New 
21 


a line of hammer pre 


l6p Je ftre Multi-Meta 
Ohio. (1921 York Cit 


rrinders, and hash { Matter, Vi 


Fixed Filter Types 


voling Concerns disposable media 


ind tunnel ynbination gravity and 1 
ip Ma et nagneti vacuum, pre 
ttling filters. Ay 
rom water to heavy 
ISCe 7 Genera] Bullet 
Industrial Filtration (¢ 


Ultrasonic Processor 
Ind 192M 


etul —I. ' Chemical Feeding Unit 


iulsifying 


nagnetosti 1d ( thin omponent 


vate transducer ter-operated diaphragm 
lletin DR-2,00( designed t fely handle 
sociates, In Gl | ‘ 
N.Y. (192H 


Air Filter Arrangement 
interchan 
ent of cartridge-t 


Filter Cartridges 


Shows construction 
nents for white cellu 
tridge that can take 

high as 1,0 


lpe ill accommodate wate 


{] rat 
ta 


Different " 
ent foods. Cata 


Cuno Engineer 
nn. (1920) 
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Wateves you package — meats, 
fish, cheese, vegetables, nuts, baked 
goods — Cellothene gives it the look 
that sells. Cellothene packaged foods 
trigger sales because appetizing flavor 
is sealed in... freshness and goodness 
can be seen! Crystal-clear Cellothene 
is a pure film laminate of Cellophane 
and Polyethylene tough enough 
to withstand abusive customer han 
dling at self-service counters. Easily 
printed, Cellothene packages carry 
your selling message and brand iden 
tification brilliantly at the point of 
sale. For an eye-stopping, sales 
inducing showcase for your food 
product—consider Cellothene 


ELIMINATE COSTLY WEIGHT LOSS 


WITH THE VERSATILE 4inf 


VAC-U-SEAL PACKAGING MACHINE 





it Vacuum Packs, Gas 
Packs, Vacuum & Gas 
Packs, and Heat Seals 
10 to 15 Cellothene 
Pouches per Minute— 
All on One Machine 
Without Adjustments 
Unlimited Sizes from 
1” te 28". 


ee ; 


CELLOTHENE 1S THE REGISTERED TRADE Mark OF CHESGLAM DIVISION 51. #1615 PAPER COMPANY, 684 NEPPERHAN AVENUE, YONKERS 2. NEW YorK 
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New from Standard Oil 


| 


. | 
STANDARD OIL 


COMPANY 


(Indiana) 


Standard scores major breakthrough in 
grease technology to bring you better 
lubrication ...help you make important 
savings in grease use, application and 
inventorying. 


Scientists at Standard Oil have developed a new non-soap, or- 
ganic, grease thickening agent. This, plus other improvements in 
grease formulation, is now available in a new line of Standard 


greases named RYKON 


Mechanical stability— Rykon Greases show little change in 
consistency even under severe working. 


Oxidation stability—Exclusive thickener in RyKon Greases 
inhibits oxygen absorption. This prevents costly corrosive action 


on bearings. 
Water resistance—Extremely resistant to water washout. 


High temperature stability—RyKkon Greases have anASTM 
dropping point of 480°F. They have exceptional heat stability. 


Resistance to change—Rykon Greases remain soft and 
grease-like at sustained high temperatures, continue to give 


thorough lubrication. 


Low temperature stability—Rykon Greases work readily at 
low temperatures, lubricate from a cold start. 


Oil separation—Rykon Greases exhibit strong resistance to 
bleeding. 


Rust preventive properties—Ryxon Greases demonstrate 
superior natural qualities in prevention of rust. 


To meet specific grease lubrication problems, greases in four 
Regular and three Heavy Duty grades are available. With a 
single RYKON multi-purpose grease doing all jobs in the plant, 
there’s no wrong grease to use. Money invested in grease inven- 
tories is cut, storage and application facilities are reduced. Main- 


tenance training is simplified. 


Get the facts about RyKon Greases from the industrial lubrica- 
tion specialist at the Standard Oil office nearest you in any of the 
15 Midwest and Rocky Mountain states. Or write Standard Oil 
Company, 910 South Michigan Avenue, Chicago 80, Llinois. 





Fruit Processing Units 


| 


INSTRUMENTS 


Flow-Meter Systems Pneumatic Controllers 


reuniting 


nd 
d 


Central 


19SH 


Control Center 


Taine I 


IMI t I 


( 


Proximity Level Control 


l 


Metal Detector Series 


INGREDIENTS 
Corn Syrups, Sugars Glycerine Report 


t , f ' | 


Summer Sausage Culture Isoascorbic Antioxidants 
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flavors 


POLAK & SCHWARZ, INC 


667 WASHINGTON ST., NEW YORK 14, N.Y. 


Offices: Chicago, I\l.; Los Angeles, Calif.; 
Toronto, Can.; Plants: Teterboro & Guttenberg, N.J 
Culver City, Calif.; New York, N.Y 


LIQUID 
VISCOUS and 
SEMI-SOLID 
FOOD 
PRODUCTS 


including Mayon 
t naise Salad Dress 
ing * Jellies Jams 
and Preserves 
Soups Horse Radish 
* Potato Salad * Cake 


Batters and thers 


Builders & Designers Specializing in Filling 
Machines for Over a Quarter of a Century 


Write for Literature 


HOPE MACHINE COMPANY 


9400-40 STATE ROAD «+ PHILA. 14, PA, 








" g @ 4 

; fy | 

. 2 oe 
72 
| 


with BIG SAVINGS! 


Gyro-Whip Sifters 


Amazingly compact, yet big in output, 
Gyro-Whip Sifters save floor space. Sim- 
plified design reduces maintenance and 
cleaning time and makes possible the most 
rigid standards of sanitation. 

The average Gyro-Whibp is only 48” high, 
requires only 34’ x 3'%’ floor space, and 
operates on only % h.p. Bolting areas range 
from 47.5 up to 95 sq. ft. 

These Gyro-Whip Sifters are available 
in sizes from 3-sieve to 20-sieve mounted 
models, Also available are free-swinging 
supersifters with as many as 180 sieves. 
Can sift from 2 mesh up to 325 mesh. Stain- 
less steel and wood construction. Aspirator 
tips to air wash graded prod 
ucts can be provided. Installa 
tion can be on the stream. It 
is a self-contained unit, ready 
to be bolted down and con 
nected to existing spouting. 


Write for Bulletin 135-A. 


SPROUT-WALDRONRN 
Manvofacln tony Ong incose Sauce 1866 


35 tOGAN STREET +§ MUNCY, PA. 


EQUIPMENT FOR SIZE REDUCTION, MIXING @ BLEND- 
ING, PELLETING & CUBING, BULK MATERIALS 
HANDLING, PRODUCT CLASSIFICATION 
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Lemon Juice Applications 


Flavors, Colors, Oils varic of food Sunkist 


Ontario, Calif 196E 
List | es of selection of fla - 
r ind other ingredient 


‘Magnus, Mabee & Re 
1, Inc., New York City. (196A 


Vegetable Coloring 


Introduces yellow-to-orange vege 


table coloring offered commercialls 
Antioxidant Mixtures 


( t t i) formula re wd ri qu f¢ Fx 
I I 

popular om an ( ron t 

ind popula rod 

intioxidant 5 C1 ised stull for 


lastman Chemi 


Kingsport, Tenn 


Food Grade Antioxidant Irish Moss Information 


hy) Spe technical issue 
fon probe : 1 
; th Ir 


ind use of butylat« 


PERSONNEL 


Research Awards Winners Safety Data Sheets 


of research | in on speci 
profession ( op j ) National 
1On LUp t cl TE 1 196! 

Foundation 


61 


la 


Freezer Wear Insulated Freezer Wear 


Styles 
es of 


By. be ler-all insulated 
temperatu 
wks Insulated Cloth 


x C8 1O6ON 


MANAGEMENT 


Grocery Product Survey Exchange 


f ng 
urve if 


inds im 
Business Forms, Devices 
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PRODUCT NEWS FROM 





(monohydrochloride) 


with NO p-isomer 


produced by fermentation... 
now available in quantity 


@ Through its leadership in fermentation chemistry, Pfizer now offers pharma 
ceutical and food manufacturers the essential nutrient L-lysine in practical 
commercial quanuties. A unique fermentation process assures that only the Manufacturing Chemists 





biologically active L-isomer is produced. for over 100 years 
In the average human diet lysine is more deficient than any of the other eight 
essential amino acids. 
Volume production of Pfizer L-lysine means you can offer an important new 
health plus in your products. In medicinal products Pfizer L-lysine should have zer 
special significance in meeting the nutritional needs 
of children, pregnant women, older people and those 
“9 ' who are recovering from illness. In cereal food prod 
ucts, particularly wheat products,* Pfizer L-lysine CHAS. PFIZER & CO., INC. 
can improve the amino acid balance to a level com Chemical Sales Division 
parable to that of high quality animal proteins 
Write us if you would like further information 


CEREAL | 


630 Flushing Ave., Brooklyn 6,N.Y 


Branch Offices: Chicago, Ill; 


about Pfizer L-lysine, and a free sample, Phizer Tech 
s San Francisco, Calif.; Vernon, Calif; 


nical Service men can also help you in taking ad 
‘ Atlanta, Ga.; Dallas, Texas 


vantage of this important new development 


*Before adding L-lysine to food products, manufacturers should check eral 
and State standards of identity 
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_ gl purck 
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foo) IMP IMPROVEMENT! 


re Os 


IMPACT! adds sali y punch ! | 


’ 


oint-of- 


dst Pie 


bring vs you the newest in gla 


The Three Hazel-Atlas "Imps’’ 


Say — 


Newell Si 


chicks, oodles of noodles, and minced meats 
—bees, beans, and slaw treats 


... sell better in our glass packages! 


it will get more sales impac 


in beautiful H-A package 


Whatever you pa k, 


more if 11st ile 


t and pre 


. he« aus 


shape are salesm 


speak for themselv« 
Fruits, vegetables 


keep their fresh per onality 


1. Your food appetizing color and 
with si/i 


ma beat 


, when you let them 
itiful H-A container 
all products 


er foneu 
, Meat pi 
serve when tl 
natural beauty 1: 


2. You 
an H-A decorated tumbler first 
kling des 
sell in the consumer's 


displayed in a crystal-clear H-A jai 


give your product two selling lives when you pack in 
your food wit! 


shelf, ce nti 


seen re-u 


selling 
ign and color from the self-service 


home as an often 


Rigid quality controls keep H-A containers unit 
shape, clarity and color. You are 


sure ¢ 


198 


nN 


served 
and warehouses. 


and emergencies, 


plants 


ervice during sales peaks 


nationwide network of glass 


ask your nearest H-A representative 


ee 
~ & P ; 
J P Gamiur im asst 


HAZEL-ATLAS GLASS 


Division of CONTINENTAL‘, CAN COMPANY 
WHEELING, WEST VIRGINIA 
FOOD 
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OST PERFECT SEAL 
FOR YOUR PRODUCT 


IN WAUKESHA 
fF —s ~P.* 

SANITARY 
PUMPS 












paper tape can be created Units location data, 46p.—Kansas In 
can integrate other business equip dustrial Development Commi 
nent or actuate same type of unit s10n Topeka Kans. (199A 






to produce documents, completely 


iutomatically, at 100 word per Pocket Radio Pager 
minute. 24p Friden Calculating 











Machine Co, Rochester, N. Louch of button single 

196K particular key person b buzz 
und deliver mcssage to radio 
pager that he carries in his pocket 





according to new bulletin. Several 






Kansas Industrial Sites 


variations of system are available 

Considers, in full color, the in Bulletin ATIC-968, 4p.—-Motor 

dustrial resources of Kansas. Cov ola Communications & Electron 
ers many aspects of basi plant ics, Inc., Chicago. (199B 














SANITATION 










Brewer's Sanitation Guide Steam-Jet Cleaner 





New Waukesha San 












Suggests use of mechanized Considers operation of electric 





















equipment and special compounds steam-jet cleaner. Portable unit itery Pump with 
for brewery cleaning jobs. Control delivers steam or hot water at Vented Cover 

of slime, odors, and corrosion, plus pressures up to 500 psi. Bulletin 

bottle-washing practice and con JC-100-1, 6p.—Pantex Mfg. Corp., 

veyor chain lubrication are also cov Pawtucket, R. I. (199] No product leakage 


ered. Bulletin S$. 8021 R3, 12p no intake of 


Oakite Products, Inc., New York 
City (199C) 


“a air with the new 
Twin O-Rings in WAUKESHA 
PUMPS. Sealing is engineered to handle vacuums 





Bakery Rodent Controls 





i i i Jets ake I » mtroi ar . 
Fungistatic Paint Details Bakery rodent contr up to 27 inches of mercury; pressures up to 150 PSI 































problems, the responsibility for 
ig ae a ay latex _ sow! more a = Here’s How 

said to make walls permanently ontro § *§ poiso an . 

bacteria-proof and — fungus-frec traps for mice and rats and The O-Twins Work 

Product is claimed to be high methods for preventing — their Picture at left ahows one O-Ring 
quality, long-lasting, and non entry into bakeries. Bulletin 150 Rited tn the shaft, Known ad the 
poisonous. 4p.—Charles Bowman 6p.—American Society of Bak shaft sleeve seal rubber. 1¢ not 
& Co., New York City. (199D ery Engineers, Chicago. (1991 only seals but provides anaal po 





sitioning of the impellers 
Next picture shows the stainless 
steel sleeve which fits on shaft 


Che (1:1 MOU ) “WALKING BEAM’ UNIT , KS (pin which ts aslo nthe 
; eeve so that leeve and shaft 
must rotate together. No galling, 

FOR FOOD PROCESSING 


Positive, High speed fully automatic Cooking, 
Pasteurization and Cooling of all containers 
for Vegetables, Fruits, Jams, Pickles, Juices, 
Nectors and many other products. 


























no siezing, no misalignment, no 
haft wear! And no leakage! 


Where's the Other Twin? 


It's located in the pump body a 
the trd picture how When 
cover and pump body are to 
gether, the stainless steel shaft 
leeve rotate inside this ring 
Again, no shaft wear at this 
point The sleeve is reversible 
doubles its life 




























But these are only three of the features in the NEW 
WAUKESHA PUMP there are 18 in all to make 
your choice of WAUKESHA more profitable with fat 


less maintenance and far longer 











service-life, get in touch with your 


WAUKESHA distributor 











Here's WAUKESHAS 
you the whole story of WAUKESHA Pumps 





1957 Catalog to tell 






Tell us what product you handle Senda 






postcard today 







CAMCO-THERMAL-SYSTEMS, guarantee Pre- 
cise-Uniform equal treatment of each con- 
tainer. 

t \ VWI \ i M e H I VI iY ; cuM P IN ' FOUNDRY COMPANY 


° Dept. 4-5, Waukesha, Wisconsin 
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quality proved 
POWELL VALVES 


Stainless Steel 
ip Swing Check Valve 


Pounds W.P 


Designed for long life, designed for dependable service 


Consult your Powell Valve distributor for all the facts about quality proved bronze, iron, steel 
and corrosion-resistant valves. For every flow problem . . . there is a Powell Valve to solve it. 
THE WM. POWELL COMPANY, CINCINNAT! 22, OHIO... 111ith VEAR 
FOOD ENGINEERING, MAY, 1957 
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than those previously used by North Atlantic, has already lasted over 16 times longer. 


WISSCO BELTS and the 


> the 1 Oi 
Le io be be be f= be te 


; 
r 
5 
, 

' 
£. 
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North Atlantic Fish Company 


The story of Wissco Belts is best told by their users. For 
instance, President Frank Cefalo of North Atlantic Fish 
Company, Gloucester, Mass., reports: 
“By switching to a Wissco Belt in 1948, we eliminated 
semi-annual belt replacements ... increased our produc- 
tion flow by 100%... reduced our labor force by & men 
. and effected, in addition, a direct, immediate cost 
saving of at least $15,000 annually.” 


And he goes further. “Not only is the Wissco Belt more 
durable than any other belt we've ever used, but it per- 
forms its function with greater efficiency. Since ours is a 
volume production operation, we're able to get our prod- 
ucts to the market faster—a factor that has improved our 
overall profit situation.” 

North Atlantic uses their Wissco Galvanized Balanced 
Spiral Belt to convey fresh fish from the dock up a 30% 
incline to a weighing station. As the fish move along the 
belt, workers remove ice left on the fish when they leave 
the trawlers. “With the belts we previously used, the fish 
continually slipped back down the belt,’’ Mr. Cefalo con- 
tinues. “So we had to use sixteen men on this station 
most of whom were engaged in a constant, irritating and ex- 
pensive battle to keep the fish on the belt. Now, the wire 
mesh surface of our Wissco Belt has eliminated this prob- 








tation to eight 


lem, allowing us to reduce the men on thi 
In addition, our Wissco Belt does 


part at the seams when exposed to moisture from the fish 


not loo en crack ol 
and ice chips. These failures occured on an average ol 
once a week with the belts we formerly used. The resultant 
orke! throughout the 
entire plant for at least an hour and a hall each time 


work stoppages immobilized 150 w 


Elimination of these stoppages, through installation of a 
Wissco Belt, saved us $300 a w 


gain in our overall production figure 


eek in direct cost plu il 


If you havea processing or conveying operation chance 
are that Wissco Belts can help you as they have helped 
the North Atlantic Fish Company. It will pay you to get 
the complete story today from our nearest sales office 


WISSCO BELTS 


PRODUCT OF WICKWIRE SPEWCER STEEL DIVISION 
THE COLORADO FUEL AND [ROM CORPORATION 


THE COLORADO FUEL AND IRON CORPORATION—Denver and Oakland 


WICKWIRE SPENCER STEEL DIVISION—Atlanta + Boston + Buffalo - 
Detroit « New Orleans « New York + Philadelphia 


CF&i OFFICES IN CANADA—Toronto + Montreal 536 


Chicago 









you make any of these 


See how you can profit from Quaker’s 
processing experience and facilities! 


Whatever your product's specifi 
cations, give them to Quaker. Ws 
can meet a wide variety of speci 
fications and we may save you 
time and money as well 

Here's how! Quaker through 
its tremendous resources, offers a 
wide variety of grains. You can 
have any size granulation—from 
original grain to microscopic siz« 
And these produc ts have almost 
unlimited application in food 
processing. For example. Quaker’s 
oats, corn, barley and rice are ex 
tremely neutral. Used as thicken 


ers or carriers they may assume, 


202 <&— For more data, cir 


e this page number on 


accent or eliminate certain char- 
acteristics of other ingredients 
Quaker’s « ontinual quality con 
trol assures uniform high quality 
products This eliminates costly 
and time consuming rejects. And 
Quaker can often offer freight 
savings by combining orders in 
mixed car shipments. Its mills 
located throughout the country 
assure you Of quick service and 
more favorable freight rates. And 
Quaker is equipped to handle 
bulk, too—another saving for you 
Chances are there’s a Quaker 


produc t o1 processing develop- 


card at back 


ment that can help make your 
product better or at a lower cost. 
Contact the Industrial Sales De- 
partment, The Quaker Oats Com- 
pany, Merchandise Mart, Chicago 


54, Illinois 


QUAKER 


THE QUAKER OATS COMPANY 
CHICAGO 54, ILLINOIS 
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USEFUL NEW BOOKS 


& GOVERNMENT PUBLICATIONS 





New Guide to Food Preservation 


STERILIZATION IN loop ‘TecuNoLocy By C. Olin Ball 
ind F.C. W. Olson, Published by MlcGraw-Hill Boo! 
) W. 42nd St., New York 36. 1957. 653 pages 
e: SI¢ 
nother in the publish l'ood ‘Technology Seri 
olume offers the food man a complete and com 
prehen ive guide to food preservation As noted in 
th ubtitl the bool eals with “theory, practic 
ilculation 
than 20 year ork on th 
engineering aspects of high temperature sterilization 
ind the mathemati involved in thermal processin 
ire presented by the author The method of predict 
ing lethal effects of sterilizing, evolved by Dr. Ball and 
ed here in detail, has served as a standard in 
the canned food branch for more than 25 vear 
Past and present means of sterilization are described 
bringing the reader up to date on the newest in method 


ind cequipm nf 


The Problem of Training Engineers 


ENGINEERING I'NROLLMENT IN THE UNtrep STATES 
Idited by Norman N. Barish. Published by New York 
University Press, Washington Square, New York City 
1957 6 pages, cloth. Price: $7.50 


What kinds of engineers are we training? What 1 
the outlook for engineering enrollment in the future 

Ihe author answers these question, and many other 
basing his conclusions on available statistics in engin 
education in the United States 

Ife clarifies some of the accepted trends and com 
pares them between individual schools and the entire 
nation. A chapter on Russian engineer education ha 
been included to offer some international comparision 


From Aerobacter to Zymosan 


Dictionary OF MicrosioLocy by Morris B. Jacob 
Vaurice ]. Gerstein, and William G. Water. Published 
by D. Van Nostrand Co., Inc., Princeton, N. J. 195 


7¢ pages, paper Price: $6.75 


More than 5,000 individual entries make up thi 
handy reference for food men, It covers topics from 
intibiotics to air purification 

It gives ata glance the classification, motility, morph 
ology, physiological and cultural characteristics, habitat 
differentiation, pathogenicity and industrial utilization 
of a given microorganism 

Also, details are offered on all the important culture 
media and method ipparatus, ind tests. The data on 
enzymes is of particular interest to food men 


Industry and the Electronic Brain 


\uUTOMATION: Irs Purpose ann Fururr By Magnu 


Pyke. Published by Philosophical Library, 15 EK. 40th 


New York City 16. 19 191 pages, cloth. Price 


inother tr nent of the electronic brain an 


it and future, in industry. The 





THE 
REVERSE TWIST 





A 
BIG DIFFERENCE! 


You can readily picture the difference. In the 
Weston industrial bi-metal thermometer the sens! 

tive element is a multiple helix rather than the 
conventional single one. Therefore a longer bi 

metal strip can be used, yet it can be wound into a 
shorter element with greater rigidity and stability, 
better repeatability, fast thermal response and the 
ability to withstand high overloads, In service this 
means sustained accuracy, over longer periods, at 
far lower over-all costs. Available in types, size: 
and ranges for industrial applications and all built 

in needs. Catalog T-13-K gives the complete story 

Write... WESTON Electrical Instrument Corp., 
617 Frelinghuysen Avenue, Newark 5, N. J 








WESTON 
Binet 


THERMOMETERS 
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AUTOMATIC WATER-SAVER 
tA? SPRAY NOZZLE 


ideal for Dairy and Food Industries 
The Strahmar Spray Noz better job with the least 
amount of water. This precision made nozzle enables the opera 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray ts sent forth with slight pressure APPROACH i 
\Jana 


on the lever, and a strong straight stream may be had by push lished by Society 


ing the lever all the 


way down. This convenient control of the 


wash water assures better cleaning with a lot less effort. The 


nozzle automatically shuts off the moment the lever is released, 


thereby eliminating all waste of water 


RENEWABLE RUBBER COVER. The sturdy cover prote 
your equipment against knocks and dents 


worn, replace it with @ new one 


STRAHMAN VALVES, 


e nozzle and 


When 1 cover becomes 


CONSULT YOUR DEALER 


INC 16 HUDSON STREET, NEW YORK 13, U, 5. A, 
" 


ify 11 ( / 1.50. Pinane 

the ; ore e man ment 
1AINTENANCI 

10 OTHER DEPA 1s, Published b 


Institut Pittsburgh 22. 10 


bh LATIONSHIPS 
the Matenal Handling 
Price () 


rit 
1 








This inexpensive filler 


(oes your 


SIMPLEX 
FILLER 


Pop quality 


manufacture 


fully 


puarantes d 


H rife for eurcular 


Sim ple t automat 


filling job! 


@ HANDLES LIQUIDS 
AND 
SEMI-SOLIDS ! 

@ ADJUSTABLE 
1 TO 32 OZ 


@ EASILY LEANED 


@ FILLS 15 OR 30 | 


BOTTLES, JARS OR | 
CANS PER MINUTE! | 


on this Model A filler or on the 
fillers 


Addre 


t 
ily 


204 


I l BURT CO 


7th ST.—SAN FRANCISCO 3, CALIF 


PHONE KLONDIKE 2-202 


State 
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“Infiltre 


YOUR PROBLEM? 


Hing 


KOLD WALL 
VESTIBULE 


Traps Warm Humid Air betore it enters your cold room... 


Eliminates former Vestibule 
frost on 


A completely new idea 
shortcomings of ice on the floor, frozen door 
product and malfunction of refrigeration equipment In 
stalled at the walk-in door, the aluminum wall and 
ceiling panels are always at cold room tem 
perature, Infiltrating humid air is imme 
itely trapped in the Vestibul where 
moisture is held on the panel Defrost 
is accomplished by brushing the wall 
latching panels for removal to a warm ro 
ee ingle iron framework, doubl 


ing door 


THE Hing. co. OF OWATONNA 
905 N. CEDAR ST OWATONNA, MINNESOTA 


MFRS. OF SHARP FREEZE, COOLING, VENTILATING AND HEATING SYSTEMS 
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Do HOLO-FLITE savings like these 
suggest profit-boosting applications a 
in YOUR plant? lo Flite erase 


Holo-Flite—the revolutionary screw-conveyor-type heat SUGAR N, 
exchanger that cools, dries or heats materials in continuous Ii OUSTRYy 


bulk flow, has many applications throughout the process 


Ou OBILL) 
industries —applications that save time, save space, save COOL A, 4) (O),V A 


labor and improve product quality. For example, in the 


Sugar industry alert operators have found Holo-Flite the d OWNS pep Y, / 
EAR 


ideal solution to a wide range of processing problems. . . 


In the Sugar industry alone, 
Holo-Flite equipment cools 
more than 1,600,000,000 Ibs 
a year. And this is just one 
of many industries where 
Holo-Flite’s many installation 
and operating advantages are 
making major savings possible. 


Arrows show how heat-transfer 
medium flows through core and 
hollow blades of screw, cooling, dry 
ing or heating processed material 
as it moves along in continuous 
bulk flow 


Setieateer tie. in BASIC SUGAR PRODUCTION 


© Sugar cooled 


by H¢ . 
bulk car latin 10-Flite js free 


be flowing for quick 
a Quality 'S Uniform) 


© Cooling meth 


simple 
y high without per €ptible crystay 
0 IS dust-free | te 
ho A ree eliminating nee 


® Efficient Holo-Flite 


degradation! 


d for troublesome 


design pern 

J Nts eas J 
7 ee inne 45Y Clean-out although this 
© Holo-Flite CaN easily be 
cs 
ars to Maintain Outlet ¢ 


® The Holo-Flite he 


Mounted on lo 


ading bridge 
emperature : ee 


Ove 
leve ver hopper 


Is from Cooler to cart 
use of ¢ : 7 
rt ncaa pee ple is equally adaptable 1 
pets Mi + Felrigerated wate to 
* ci eens ater Systems OF recir 
° Prevents distillation 
ith Holo-Flite 


, SU 
bulk refrigerati &4r is cooleg as 


if 
ON prior to use! 1eeded, eliminating costly 


Let us send you descriptive literature 
and make recommendations for your 


processes. No obligation, of course! 


Western Precipitation Corporation 


Designers and Manufacturers of Equipment for Collection of Suspended Material from Gases 
.. and Equipment for the Process Industries 


situs Maden Main Offices: 1061 WEST NINTH STREET, LOS ANGELES 54, CALIFORNIA 


MULTICLONE Mechanical Collectors Chrysler Building, New York 17 + 1 North La Salle Street Buliding, Chicago 2 + Oliver Building, 
cmP Combination Units 


ALAIRE Reverse-Jet Filters Pittsburgh 22 « 3252 Peachtree Road N. E., Atlanta 5 * Hobart Buliding, San Francisco 4 
HOLO-FLITE Processors Precipitation Company of Canada Ltd., Dominion Square Building, Montreal 
Representatives in all principal cities 
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Which milk product is best for you? 


Sweet Dairy Whey a 
A superior dairy ingredient that | 
improves quality and reduces cost. (| 


| Yet col -1-) 


The low-sweetening sugar that 
works wonders in food formulas. 













New Teknikan 


The most economical source for 
that well known special dairy solids flavor. 





Angel-Whip 
High quality, low cost whipping agent... 
increases tenderness, shortness and shelf life. 


Powdered Milks 


Whole milk (28% and 26% fat), High Heat, 
Low Heat and Instant Nonfat Dry 
Milk...all of Extra Grade quality. 








This dairy product family is tailor-made for the food quality controlled for uniformity and dependability. Why 

industry. The wide range of available products will permit not let us show you how the use of these rich dairy ingre- 

you to take full advantage of the specific parts of milk dients can improve your products and your profit picture? 

needed in your formulas... from pure Lactose to Powdered 

Whole Milk. Buy these products individually or in pre What can we do to help you? 

pared blends for particular applications For working samples and detailed bulletins (be sure to state 
Each shipment from Western Condensing Company ts application), please write our Technical Service Department 116 


Remember, when you think of milk products, think of... 


Nally £2 
| as 


\ 
Western Condensing Company 


Appleton, Wisconsin 


a WORLD-WIDE SUPPLIER Oo F HIGH-QUALITY MILK DERIVATIVES 
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Manufacturing Cheese-Curd Continuously 


Producing a cheese-making curd-coagulum continuously by in 
troducmg, into a moving stream of milk, an enzyme (A) capable 


of delayed reaction 
perse the enzyme, 


Then, after violent agitation (B 
causing coagulation to occur during axial 


to dis 


movement in a relatively quiescent column (C), removing whey 


(D), washing (E).—W 
Ohio State 


No 2,781,269. Feb. 12, 1957 


PRODUCTS 


Fermentable Carbohydrate Hay 
ing Higher Fatty Acid Amide 
of Amino Carboxylic Com 
pound to Inhibit Acid Produc 
tion.—W. J. King, River Edge, 
N. J. to Colgate-Palmolive Co 
No. 2,772,168. Nov. 27, 1956 


Antioxidant for Meat Curing 
Comprising Gallic Ester, Ascot 
bic Acid, Phospholipoid.—L. A 
Hall to Gnfhth Laboratories, 
Chicago. No. 2,272,169. Nov 
27, 1956 

Antioxidant Having Fatty 
Monoglyceride Citrate, Propy! 
Gallate, Water—L. A. Hall to 
Griffith Laboratories, Chicago 
No. 2,772,170. Nov. 27, 1956 


Packaged Cake Mix and Frost 
ing in Separate Packages, Cob 
bined in Single Container; Mix 
Comprising Emulsifier - Type 
Shortening, Flour, Sugar, Salt 
and Baking Powder; Frosting 
Consisting of Shortening, Sugar 

H. P. Montminy, Arlington, 
Mass. No. 2,772,171, Nov. 27 
1956 


Leavening Composition Com- 
prising Sodium Bicarbonate, 
Metaphosphate—E. J. Griffith, 
Dayton, Ohio, to Monsanto 
Chemical Co., St. Louis. No 
2,774,672. Dec. 18, 1956. 


Food Additive Including Pro 
teolytic Vegetable Enzyme, 


FOOD ENGINEERING, MAY, 


J. Harper and D 
University Research Foundation, Columbus 


A. Seiberling to Th 
Ohio 


Monosodium Glutamate, Puri 
fied Maize Carboyhydrate 
Antioxidant Salt—R. H. Young 
Wooster, Ohio. No. 2,774 
673. Dec. 18, 1956 


Emulsifier Composed of Alco 
hol-Soluble Moiety of Vege 
table Lecithin and at Least 
One Substance Having Hydro 
phylic and Lipophylic Groups 
P. L. Julian, Oak Park, H. 1 
Iveson, Elmhurst, and S. B 
Radlove, Chicago, Ill., to Glid 
den Co., Cleveland. No. 2,733 
771. Dec. 11, 1956 


Want 
of these 


more information on any 


recent patents —if so, 
you may obtain detailed printed 
copies by writing direct to the 
U. S. Patent Office, Washington, 
D. C., giving 
those you want and 


25¢ for each copy. 


serial numbers of 


enclosing 


PROCESSES 


Deep Fat Cooking Under Pres 
ure by Steps of Cooking Food 
In Oi) Bath Until Brown 
Cooking Under Pressure—C 
Wagner Keaton Ohio No 


736. Jan. 22, 1957 


Making 
Type 
Beverage, 


Sparkling Beverage 
Jelly by Degasifying 
Mixing With Pectin 


1957 








{MAN WHAT QUALITY! 
Every jar contains 
only top quality, 
firm, full slices 
since we bought 


[our . — 








STEPHENS-ADAMSON 


food Slice 
SEPARATING MACHINE 





This unique machine was especially designed to separate not only 
pickle ends and seeds from the slices, but for similar separating 
service on any sliced food product 

The sliced product is fed directly from the slicer onto a vibrating 
screen deck. Due to the vibration, introduced by an eccentric drive, 
the slices move along the screen deck with undersize and broken 
pieces falling through to a flat bottom trough. Slices of proper size 
move along on the screen deck and discharge to the production line 
Material falling through the screen deck is conveyed along the trough 
and falls to a removable container for disposal 

Almost any sliced materials may be efficiently separated by choosing 
the correct mesh for the screen deck. The Trough and Scalping Screen 
may be constructed of No. 304 Stainless Steel or of any other type 
of Stainless specified by the customer 


o ELIMINATES HAND LABOR « INCREASES CAPACITY « IDEAL FOR USE 
WITH URSCHEL MODEL ''0”’ or ''OV" TRANSVERSE SLICERS + HELPS 
YOU PACK ONLY COMPLETE FOOD SLICES + SAVES TIME AND MONEY 


WRITE TODAY FOR COMPLETE INFORMATION 


> 
STANDARD PRODUCTS DIVISION 


STEPHENS-ADAMSON 


MFG. CO. 


6 Ridgeway Ave. Avrora, Illinois 
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LIQUIDS 
GASES 


PUMP :x:;. 


WITHOUT CONTAMINATION OR 
CORROSION 


Wavelike Motion of Steel Fingers 
Forces Material Through Tubing 


Cap. 0.2 cc. per min. to 4.5 G.P.M. 
Prices $60.00 to $550.00 


depending on size and accessories 





Write for 
Descriptive 


SIGMAMOTOR. INC. 


22 North Main St ° Middleport, N.Y. 





Literature 








for 
FULL - BODIED 
. mae \ ie) 24) 


TOMATO PRODUCTS 


Switch to Langsenkamp’s Hot 
Break Method! Tanks equipped 
>) with Kook-More Koils provide 
the quick, efficient, safe way to 
prepare tomatoes for juice oO! 
catsup. No pregrinding. Product 
broken by built-in distorter, then submerged instantly 
in high temperature liquid to prevent enzymic action 
Result: Maximum release of pectin from skin and seeds 
producing a stock of heavier body, better color and 
greater vilamin content 
s steel mode Kk, 16 
and 24 ton capacity All have 
Kook-More Koils with [30°-210 


Furnished com 


Three stainle 


temperature range 
plete with steam strainers and traps 
temperature regulator thermoguide, 
level control, impeller and motor 

The Universal Hot-Break Unit is 
one of a complete line of Langsen 
kamp machines for food processor 
Write for full details 


Universal 
Hot-Break Unit 


F.H.LANGSENKAMP CO. 


227 E. SOUTH ST. + INDIANAPOLIS 4, INDIANA 
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Heating, Cooling 
Introdu ing Gas Bub 
Jan Je 


Jan 


Obtaining Star 
Starch Liquor | 
I lotation 
entrifugal Separation.—I 
W illiam Glen Ellyn, Il 
om Products Refining Cc 


ork City. No TTS. 


Continuo 


Preparing Pizza Shell by Pla 
ing a Flat Proofed Sheet of 
Dough on Heat Conducting 
Material Leaving Exposed 
Border, Baking.—]I 

Ithaca, N 

Dec. 18, 19 


Producing Dry Vegetable Prod 
uct Having Molasse Solid 
Krom High Water Content 
Vegetable Matter by Pressing 
Mixing with Molasses, Permit 
ting to Stand, Pressing, Drving 


No. 2,774,671. Dec. 1 


Purifying Sugar Juice by Add 
r Liming Reagent, Carbonat 
A \ Brieghel-Muller 
(,entott to Aktiesel Skabet de 
Danske, Sukkerfabrikker, Cc 
penhagen, Denmark. No 
774,693. De 18, 195¢ 


Descaling Sugar Evaporatot 
lreating With Hot Alkaline 
Solution of Sequestering Agent 
Bringing pH to Removing 
Py pitat Makin pH 1] 

L.. I’. Wiggins, St. Augustine 
lrinidad, British West Indic 
N 774,094. Dec. 18, 195¢ 


Fortifying Grain Products b 
Applying Vitamin C and Fd 
i Higher Fatt Acid With 
Kdib] Water - Repellent 
\l. Mat Nutley and P. |} 
Widmer, Hawthorne to Hoff 
in-La Roche In Nutl 
N. J. N 77 


Producing Dextran From S 
e by Leuconostoc Fermen 
tion im Yeast Beer | I 
Wimmer Springhe Id andG.D 


Lakata, Philade Iphia to Amer 

in Sugar Refining Co., New 
York City Nx 2,775,544 
By 7 195¢ 


Preparing a Confection by 
Grinding and Malaxating 
Roasted Peanuts, Mixing With 
Cocoa, Suga Rolling, Con- 
j to Unctuous Paste 
L.. Bloch, Paris, France 
cicte Industrielle de Prod- 
uits Africains, Dakar, French 
West African ‘Territory. No 
780,549. Feb. 5, 1957 
Preserving Fruits and Vegeta- 
bles by Heating to Inactivate 
Surface Enzymes, Freezing 
V. G. Guadagni, Lafayette 
Calif, to USDA. No. 2,780, 
1. Feb. 5, 1957 


Drying Cooked Mashed Pota 
toes on Heated Surface in a 
Film of Monocellular Thick 
ne N. J. Willard, Jr., Glen 
ide, Pa. and J Cording, Jr., 
Philadelphia to USDA No 
780,552. Feb. 5, 1957 


Processing Citrus Fruits by 
Making Incision in Rind, 
Forming an Opening Opposite 
Incision, Applying Pressure- 
W.C. Belk, and E. F. Frost 
Jr Lakeland, Fla. to Food 
Machy. & Chemical Corp., San 
Jose, Calif. Ne "$0,988 
Feb. 12, 1957 


Concentrating Whey to About 
0% Solids at 140F and 24 in 
Mercury, Cooling, Agitating 

I. Traisman, Des Plaines and 
Hi. L. Fleming, Palatine, Il 
to Kraft Foods Co 

No. 2 1,267. Feb. 1 


Making Mayonnaise Continu 
ously by Forming Free-Flowing 
Mixture of Oil, Eggs, and 
Some Vinegar Ke mulsifving, 
Pumping Slurry, Inert Ga and 
Remainder of Vinegar Into 
Chamber \gitating 
ure—D. B. Craw 
tfhield ind ¢ W 
h, Glen Rock, N. J. to 
American Machin Foundry 
( Ni 781 | ] 


PACKAGING 


Container With ¢ f Man 
ually ‘Tearable Metal, Weak 
ened by Opposed Lin lorm- 
W k 

| Ky to 

Ri hm md \ i 


Jan 1957 


Cheese-Pump Filler Having 
Pubular Cylinder Divided Into 
I'wo Parts, With Reciprocating 
Plungers Mounted in Ends, 
Cylinder Rotating Means— 


FOOD ENGINEERING, MAY, 1957 











perfect measurements 


THERMO 
KING 


delivers more 
refrigeration 


in less space 


Here’s why: Thermo King’s newer, 
slim design fits the new trend in truck-trailer 
design—taking up less space between 
cab and trailer, It fits up in the nose of your 
trailer, taking almost no payload space. 
And it is engineered small and compact, 
to deliver more cooling for its weight 
and size than any other type of 
refrigeration on the market, Save space, 


refrigerate with THERMO KING. 


NATIONWIDE SERVICE: Thermo King service stations on all important truck routes in United States, Canada and Mexico 
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H. R. (RUSS) ARNOLD (right), Plant Engineer, Riegel Paper Co., Acme, N. C, Left, Clayton Heintz, Cooper Alloy Corp. 


ARNOLD OF RIEGEL PAPER 
tells why he specifies COOPER ALLOY stainless steel valves 


Q@. Mr. Arnold, why do you buy Cooper Alloy valves? 


A Cooper Alloy’s 
steel exclusively, particularly qualifies them to handle our 
With a toothache, we go to a dentist 


80 here too a specialist is required. This know-how shows up 


35 years’ experience in casting stainless 
corrosion problems 


in design features which I find in combination nowhere else, 
assuring reliable performance and lowest maintenance. Some 
of the 10” OS&Y gate valves in the photo have been in service 
for years without repair 

Q. What are some of the design features you refer to? 


A. The extra-deep stuffing box with unique square compres- 


A VALVE DESIGNED FOR STAINLESS! The Cooper 
Alloy valve is not an adaptation of earlier brass or iron 
patterns. Cooper Alloy, with over 35 years of experience 
in handling stainless steel, created a valve designed to be 
cast in stainless. ‘To get the details, write today for your 
copy of our free 12-page folder ‘‘Valve Technical Data.” 

The Cooper Alloy distributor near you will be glad to 
show you the complete line of Cooper Alloy valves and 
fittings, and can serve you promptly from local stocks. 


re data, circle this page number on 


210 — For m 


card at back 


sion along with two-piece gland and centerless ground stem 
gives longer packing life. The yoke nut, replaceable without 
valve disassembly, and bowed yoke designed to relieve stress 
on operating threads in radical temperature change services, 
make for less maintenance and longer life. 


Q. Are there any other reasons for buying Cooper Alloy? 


A. Yes. In addition to good deliveries, I find the engineering 
counsel you give us most helpful. Also important in Cooper 
Alloy, we have a single source for valves and the wide variety 
of flanged, screwed, and welding fittings we require in stain- 


less steel 


COOPER (3 ALLOY 


Hillside, New Jersey 


VALVE @ FITTING DIVISION 


Corporation « 
YEARS OF STAINLESS STEEL PIONEERING 


THIRTY-Five 
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S. Bowman, Glendale, Calif 
No. 2,776,626. Jan. 8, 1957 


Meat-Filling Unit Combining 
lubular Carrier Element, Ad 
vancing Means, Manifold Hay 
ing Loos Mounting W 
Pechy, Belmar, N. J. to Ameri 
can Can Co., New York City 
No. 2,771,916. Nov. 27, 1956 


Can Cover Loading Device 
for Automatically Distributing 
Covel \W LD. Dubin and 
I’. Wathne, Long Beach, Calif 
No Lise O05. Nov Pi 6 1956 


l'rozen-Foods Container Com 
prising Rectangular Receptacle 
and Closure of Sulphite Board 
Having Polyethylene Film Ad 
herent—F’. FE. Lederer, Chica 
go and B. M. Levin, Jr., Glen 

2,767,754. Oct. 


Container Having Posts to 
Form Abutments to Support 
a Similar Nestable Container 
Body Therein—D. W. Hill, 
Laduc Mo. to Crown Cork 
Co., In Baltimore 

>. Oct 3 1956 


End ‘Testing Machine 

Device Combining 

Magazine for Can Ends, Test 

ing Means.—B. L. Hoyne, Jer 

sey City, N. J. to American 

Can Co., New York City. No 
2 773,380. Dec. 11, 1956, 


Bottle Gripper Comprising 
Resilient Member Adapted to 
Engage Bottle and Center Be 
low Valve.—G. I. N. Meyer, 
Milwaukee, to Geo. J. Meyer 
Co., Cudahy, Wis. No 

22. Dec. 11, 1956 


Producing a Stuffed Product by 
Forming ‘Tubular Casing, Pa 

ing Plastic Foodstuff Into Cas 
ing, Sealing—C. L. Harder and 
H. H. Wright, Fredericksburg, 
Va. to American Viscose Cor 
poration Wilmington Del 
No. 2,773,773. Dec. 11, 1956. 


Wrap Tightness Control Com 
prising Pair of Rollers, Friction 
Brake Retarding One Roller 

A. A. Kottmann, Davenport 
la. to American Machine and 
Foundry Co., New York City 
No. 2,775,085. Dec. 25, 195¢ 


Poultry ‘Tray-Pack Wrapping 
Device Having Horizontal Sup 
port, Fixed Holding Member 
Whereby l'ray May B 
Wedged Between Member and 
Surface to Hold Wrapping Ma 
terial in Place While Drawing 
About Tray—R. ( Kabrick 
Jasper, Ind., to Swift & Co 
Chicago. No. 2,780,045. Feb 


5 1957 
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Packaged Perishables in [cc 

Supporting Bags Vertically Un 
der Bottomless (¢ ompartment 
B. R. Weingart, Mantua, Ohio 
No. 2,781,066. Feb, 12, 1957 


Packaging Irregularly Shaped 
l’oods Wherein Sealed End of 
Pa kage 1S Adjacent Cone 
Straight Portion, by Steps of 
Positioning im Deformable 
Open End Plastic Bag-Lik« 
Container, Loosely Gathering 
Open End, ‘Tying, Heating to 
Cause Shrinking, Hermetically 
Sealing—R. J. Weikert to Gen 
eral Films, In Covington 
Ohio. No 783 9. Mar - 
1957 


Pickle Canning Machine [lay 
ing Supply Station 
Advancing Mean Gravity 
Food Feeding Means, Con 
tainer Spinner to Urg 

in’ Containers in’ Erect 

tion, and Means for Joggin 

R. H. Eckart to Food Packer 
Inc., Corydon, Ind. No 
775,268. Dec. 25, 1956 


Containe! 


EQUIPMENT 


Fruit Deskinner 
Pair of Parallel, Upwardly In 
clined, Endl Chains, Dr 
Means Rollers and Cog 
Wheel Mounted 

Chains—R. C. Warren, Wood 
land, Calif. to Hershel Califor 
nia Fruit Products Co. In 
No 2,776,690 Jan 8 | 


( omprisil 


Grain Unloader for Open Rear 

Kknd of Vehicle.—D. B. M 

Clellan, Dutton, Montana, No 
772.764 Dec +, 1956 


Viscous Liquid ‘Transporting 
lank Having Bottom Outlet 
Clean-Out Means.—J. F. (¢ 
phers, Milton and F. C, Di 
herty, Jamaica Plain, Mass. to 
General Food ( orp Ne 
York ( if’ No 7] ] 
Dec. 4, 1956 


Bottle Rack Comprising Pan 
of Uniformly Spaced Arm 
Lip Along Each Arm, Spacet 
block.—T. O. Lee Rumford 
R. I. No. 2,772,787. De { 


Pan-Coating Apparatus Com 
prising Rotor Disk rom 
Which Coating Compound is 
Flung Outward Onto Interi¢ 
of Pans—I D. Mallet, Pitt 
burgh, and R. R. Maccar 

port Pa. to Mallet & Co., In 
Pittsburgh No 781.( 
Feb, 12, 1957 

Bean De-Hulling Unit Com. 
prising Screw Conveyor, Flexi 
ble Tube Enclosing Portion of 


1957 


There’s 


NEWS 
in Spices! 


Statistics now prove 
Americans are more 
Seasoning conscious 

than ever hefore 

in history 

All the more reason (0 be sure 
you're using high quality, 
NATURAL SPICES 


in all your products 


American Spice Trade Association 
82 WALL STREET, NEW YORK 5, N. Y, 








High-capacity, new sifter 
solves many problems 


Only from 28 inches to 45 
inches headroom required! 


Dust-tight — can 
be made gas-tight! 


Carbon steel construction — 
stainless steel parts available! 


Write For 
Bulletin 160 


RICHMOND /SPROUT-WALDRON 


GYRO-SHAKER 


It has proved itself highly successful in big-capacity 
applications and for handling materials such as sugar 
starch, etc. Available with single screen areas ranging 3 
from 5 sq. ft. to 35 sq. ft. and up to 70 sq. ft. with two 4 
screens. Get details now : 


y SPROUT-WALDRON 
| Manufacturing Cugincore Since (866 
35 LOGAN STREET, MUNCY, PA, 


QUIPMENT FOR SIZE REDUCTION, MIXING @ BLENDING. PELLETING 
CUBING, BULK MATERIALS HANDLING, PRODUCT CLASSIFICATION 
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Liquid Ammonia Return Systems are 
Refrigeration’s Preventive Insurance 


VAPOR QUALITY 
HOTTER «— ———+ WETTER 





-— 











OPERATING COSTS -—> 


L 


SLOPOVER SLUGGING| 
—_—_____-» a.) 
| BROKEN 





SUPERHEAT | COOL 
_—_—____ 

BROKEN VALVES fe hen ll Lost 

BROKEN SPRINGS | MOST s IREFRIG~ 


RODS 
CARBON DEPOSITS | ERATION | 


| COMPRESSION OTENTIAL Heaps 
amon DANGEROUS 
MORE POWER | PROVIDED OPE RATION 
REQUIRED WITH AN ‘ 


ACCUMULATOR See 
AND A | MORE POWER 


PHILLIPS | REQUIRED 
| LIQUID 
RETURN 
SYSTEM 





Insurance at its best is insurance that prevents disaster, 
Its a much better buy than insurance which merely foots 
the bills while you get back in production after accidents. 
Phillip 


compressors 


liquid ammonia return systems, which safeguard 
against gulps of incompressible liquid am- 
monia, provide this sort of “insurance’— and it is quickly 


paid up lor life 


But liquid return systems are not in competition with 
insurance many such systems are installed at the 


imsistence of alert insurors who know a hazard when they 


in tact 


see on 


Satety is a clear-cut reason for installing liquid return sys- 
tems, but it is only one of several equally compelling 
\ APOR Ql Al Ity chart ). Lconomy of 
compressor operation makes even more sense to the op 
timist ("It's a good compressor How Can A Little 
frost Hurt It?"). Cycling liquid ammonia through the 
compressor, even if it does not cause immediate damage, 
increases the power requirements and reduces the refrig- 
erating effect produced, Liquid return systems by-pass 
liquid ammonia around the compressor and put it back 
where it belongs in the evaporator. Here it can boost 
maximum or peak capacity of the entire system, it can 
raise cycle efficiency, and it permits full flooding of the 
evaporator coils without endangering the compressor 


reusons (sce 


Phillips liquid return systems are ruggedly built of top- 
quality materials, in many configurations and sizes, for a 
wide variety of custom-engineered installations. You will 
find it a simple matter to select and add the right Phillips 
system to your refrigeration cycle. You can make a good 
start in this direction by writing direct to the manufac- 
turer for a more complete engineering discussion of liquid 


Conveyor, Means for Applying 
hluid Pressure to Outer Side of 
lube to Force Inner Space 
Into Contact With Conveyor 
ind Bean—k. O. Herman, Mo 
mence, Il]. No. 2,781,071. Feb. 


19 
| 


Seafood Cleaning Machine Ko 
tates Shrimp Until Shell i 
Caught Between Roller and 
Platform and 1 Unwound 
hrom Shrimp P. C. Skrmetta 
to H. J. Agregard, A. R. Rodri 
quez, and R. O. Skrmetta, New 
Orlean No 781,544 Keb 
19, 1957 


Milk Bottle Emptying Device 
\dapted to Swing 190 Deg. So 
That Contents of Bottles are 
Deposited in Tanks—L. Uhrich 


Calgary, Canada. No. 2,78] 
Feb. 19, 1957 


hrozen Confection Conveying 
oystem Including Frame Up 
pe ind Lower Longitudinally 
Ike iprocal Member Inter 
nediat Conveyor Loading 
Viean Article Pusher—L. J. 
Nauroth, Dallas, ‘Tex., to Joe 
Corp New York City 
782,945. Feb. 26, 1957 


Lowe 


No 


Dough-Sheeting Roll Having 
Inner Metallic Core, Plastic 
Outer Sleeve Having Adhesive 
Factor With Respect to Dough 


Less Than Core and Expansion 
Factor Greater Than Core— 
H. C. Rhodes, Portland, Ore 
to Capital Products Corp., Me 
hanicsburg, Pa. No. 2,783, 
719. Mar. 5, 1957 


laco Cooking Machine Using 
Reel Having Work-Supporting 
Formed on Axially 
Spaced Disks.- W a Con 
treras, Scottsdale, Arizona. No 
773.442. Dec. 11, 1956 


Fingers 


Pump Comprising Housing, 
Impellers, ‘T'wo Guide Mem 
bers, Electric Motor, Shaft, In 
let and Discharge Openings 

P. Berdelle-Hilge, P. Schreiner 
W. Blessing and R. Stohr, to 
P. Hilge, Mainz (Rhine), Ger 
many. No. 2,773,454. Dec. 1] 
1956 

Sorting Deriving 


Voltage 


Apparatus 
Varying According to 
Physical Characteristics of Arti 
le on Conveying Means 
Il. W. Bartlett, Berkeley to 
California Packing Corp., San 
Francisco. No. 2,773,596. Dec 
11, 1956 


Mold Defroster Having Plung 
er, Mold Carrier, Confection 
Stick Holder, Defrosting ‘Tank 
Lowering Means.—M. Hughe: 
st Sacramento, Calif. N« 
774.360. Dec. 18, 1956 





Portable 


LIQUID 


FILLER 


@ Low cost—Models from $215 
@ Wide Range--.05cc to 17 
ozs. per stroke 
@ Aut tic or semi 

operation 
@ Fills two or more containers 





ot a time — synchronizer 
atiachment for increased 
multiple fills. 

@ Fills directly from drum or 
container—simply drop inlet 
hose into liquid. 

@ Electronic, variable speed 
drive. 


@ Handles oils, extracts, 
aqueous solutions, and other 
free flowing or semi-viscous 
fluids. 


Now a low cost, compact liquid filling machine that takes 


up little more space than a typewriter 


Unexcelled for 


short-run filling. Conveyor attachment for completely auto- 


matic filling 


up to 120 containers per minute. Easy to 


clean. Set up for use in minutes. Over 2000 in use, 





CONVEYOR ATTACHMENT: Adapts the 


return systems. We give all inquiries prompt attention Filamatic Portable for completely 
automatic filling. Multiple fills 2, 4 


SEND FOR BULLETIN LRS-56 — TODAY! up to 120 per minute. 


or 6 at a time 


Write today for Bulletin FE for the 
complete Filamatic story. 


NATIONAL INSTRUMENT CO. 


2701 Rockwood Ave. ¢ Baltimore 15, Md. 


PHILLIPS H. A. PHILLIPS & CO. 


DESIGNERS AND ENGINEERS 
REFRIGERATION CONTROL SYSTEMS 


3255 W. Carroll Ave. © Chicago 24, Illinois 
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iit: 
moment 
of 
decision 


LET ADVANCE DESIGN 


SPRAY 
NOZZLES 


HELP YOU HOLD HER 
by improving product 
quality in WASHING, 
MIXING, SPRAY DRY- 
ING AND COOLING 


Eyl \ 


Once you coat the ideal 
values for such variables as 
particle size or impact 

you will find Spraying Sys 
tems spray nozzles the 
“precision” instruments to 
meet your performance 
specifications. When prod 
uct quality depends upon 
spray nozzles, you can de 
pend upon Spraying Sys 
tems. Your inquiry is in 
vited...ask for Catalog 24 


SPRAYING SYSTEMS CO. 
3212 Randolph St. + BELLWOOD, ILLINOIS 


SPRAY NOZZLE DESIGN FOR NEW 
DIMENSIONS IN CONTROL AND PERFORMANCE 





Gyro 


FLUID DRIVE 


BLADES 


PROTECT MIXER MOTORS AND BLADES 
WITH A Gyrol. FLUID DRIVE '‘CUSHION’’ 


An adjustable-speed Gyrol Fluid Drive between 
motor and mixing machine will protect against over 
loads, if the mix is heavy. The motor can be started 
without load and the blades brought up to peed 
gradually. 

Can your equipment benefit from the advantages 
of a Gyrol Fluid Drive which provides adjustable 
speed, no-load starts cushioned power; manual, auto 
matic or remote control? Call our nearest branch 
office today for full information; or write American 
Blower Division of American-Standard, Detroit 42 
Michigan. In Canada: Canadian Sirocco product 
Windsor, Ontario 


AMERICAN BLOWER 


” Division of American-Standard 
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perks up meat flavor 


(for just a fraction of a cent per pound) 


Zest brings out natural flavor in meat keeps 

fresh and tasty from processing to the dinner table 
Easy to use just add it like salt. Automatic dis 
pensers available SEE your Staley representative for 


details, or write us today 


E. Staley Mfg. Co. 


99+% PURE 
MONOSODIUM GLUTAMATE 


For more data, circle this page number on card at back ed 





SEARCHLIGHT SECTION 


Please refer to number when inquiring 
York Plate Heat Exchanger Pasteurizer 45. 5 H.P. York Seif contained ammonia RESEARCH and ANALYTICAL 


with Taylor controls—practically new $4000 retrigerating unit $500 
) BR Waukesha pump, with metal 46. Blower Recold unit for refrigerator 


55748 35 
Serial 55282, complete with motor 350 53. Wickes 125 H.P. water tube boilers, Ray 
25 BER Waukesha pump; white metal Horizontal Rotary oil burner system, ir 
belt drive complete with motor 75 cluding approx, 50’ stack ) 


Toledo Milk Receiving Scale s 54. Automatic boiler feed system inctuding 
on type Complete with staintess ste hot well tank 
receiving tank and “Lightin’’ agitator Rettanetion teow welt cvaheed For large eastern Frozen Food Manu- 
ae ae Freon for 2 K.P. unit facturer. We are building a new addi- 
ern yen Set CNrneee oe tional research and analytical labora- 
2 H.P. Freon water cooled refrigerator tory, also expanding present quality 
1'x42" Buflovac roll itk drier ereeeer , control laboratory. A competent in- 
oe ” ven Oe be 4. 1 HP. Freon air cooled retrigerator war . 
90x32" Buflovac roller milk drier 25 compressor dividual is needed to fill department 
“ % . ae » aes ‘5. 96°42" Buflovac Roller dryer—good head position. 


I ‘ ‘ 
. condition 





Niagra Direct Expansion Ammonia type 
water cooler complete with two pumps 
for circulating water from pa 


17' x32" Butlovac rotier milk drier 


m 100 American Roller Dryer, fair condi Necessary requirements are: 
tion 

Both of ab l alr : . 
2—Cleaning solution tanks. Good buy acks going well abe B. $.—M. S.—or D.Sc. in Chemistry 
Complete in place cleaning set up King Zero Water cooler Ammonia H ; 
Pumps included 2 EE ne! Aiba ie a he 500 Food background and experience in 
Serew conveyor system for colleoting 13. Stainless steel tank—New—B15/gallon canned foods, juices, or preferably, 
powder trom Buflovace Drier ) rectangular Excellent conditior 1000 frozen foods. 
purchasing three driers above ett etth tank Staiatess etest tined noel 
2400/gal. capacity 1000 Must be willing to relocate. 
Wickes 125 HP Package A boiler. Water ; 

5 H.P. York Self contained ammonia tube. Ray Horizontal oil burner. 65’ of Detailed resumes must be presented 


retrigerating unit 10 gauge smokestack 7 and will be held in strict confidence. 


12° Mojonnien evaporator good conditior 
complete 


throw in this item to complete set up 


10 H.P. C.P. Ammonia compressor—qood 


Many other pieces of dairy equipment. Please write for list 


Address inquiries to:—A. E. GROTH 


DARIGOLD PLANT P-4662, Food Engineering 
P. O. Box 157 Bellingham, Wash. 5. Adv. Div., P.O. Box 12, N.Y 


State necessary salary requirements. 














FOOD TECHNOLOGISTS and 


FOOD PROCESSING PLANT FOOD CANNNING CANDIDATES 


—junior to top-level 


WE NEED 
ULTRA-MODERN FOR SALE 


write or wire 

FOR SALE OR LEASE Serial W4727 Standard Center Gum type. Ca- Gladys Hunting (Consultant) 
36.650 square feet, Up-State New York, pacity 25/40 12-02z., 32-02, bottles/minute. Good Drake Personnel, Inc 

USDA Inspection, glazed tile walls, steam, condition, Purchased 1947 220 § ote t,o 4,0 

refrigeration Suitable for any food pre 

ceasing Four 2 55 Bump Pumps. Staintess Steel. Good 


One World Semi-Automatic Labeler Model §& Call 








conditior Less motors and drives Purchased 


For complete details write to 1945 to 1944 FOR SALE 


JAMES A. MIXON AND COMPANY One Worthington Air Compressor, size 8, x 9 TWO 3 BASKET RETORTS 


FOOD INDUSTRY CONSULTANTS horizontal single, belt driven. Capacity 174 CFM fully automatic with all controls as a unit—new 
at 100 PSI dischargo pressure Fair condition condition. Private, Call mr. Boddington, New York 


11212 GRANDVIEW AVENUE, Purchased 1931 City—ST. 6-2600 


SILVER SPRING, MARYLAND One Marto Model F.1500 Air Handling Unit. Serial FS-4926 | 





—————— 15550. Complete with heat exchanger, fan and 


"“ ” ‘ 
-spemememesactet motor Good condition Capacit 10,400 CEM 
—— ‘WHERE TO BUY : ~~ 


from 90 degrees to 64 degrees. Purchased 1949. 


One Patterson Kelly D Hot Water Heater, 2.pass 
7', x Oo 125 steam pressure, 60 water pres 
CARROT OIL sure 


154 ft. herting surfaces, serial 87553 











Good condition. Purchased 1950. P. O. Box 840 Semi automatic labelers from $150 up. 


Terre Haute, Indiana Immediate delivery. 
makes food 


FS-4035, | 1 Engineering 
s. Ad Di P.O, Box N 











golden yellow an 
FOR SALE 

Salad Dressing & Mayonnaise System 

Colloid Mil SS 15 HP 

Premixer 8 8. 100 Gal 

Starch Cooker 

Steam Kettles 8.8. 100 Gal 

‘ r vitarminizing foods because Tanks, Pumps, Fillers, Fittinas. Controts, Complete 

sble and because It contrib Formulas to re Pertect Condition 
of higt all or each pie 


0 heed McARTHUR “FOOD PRODUCTS 
t } “ " ur ialty 
e con ~ 80? 4 "Jensen Di ME 5.8844 Houston 16, Tex as 


SEND FOR BOOKLET ~ STAINLESS CENTRIFUGAL ALVEY TELESCOPIC CONVEYOR 


New 86 page ibine ! cate > ny? Immediate delivery of “American Tool’’ 40x24 Can ship immediately telescopic conveyor with 35 
a Pagel ee stainless suspended type centrifugal used a ft. stationary boom, plus 25 ft. extension which 
food and ! few weeks only, still erected, price about goes into truck at loading platform; operation is 
prapervans reading oa one-third of new, completely guaranteed reversible, complete with AC motors, starters. Like 
food processors, Write tod reve 
FS-4930, | 1 En, 
NUTRITIONAL RESEARCH ASSOCIATES ie a tr i: os ee FS 1932, | 
205 Broad $t., South Whitley, Ind ‘ as. Ad ) | 


QUAKER CITY Hamilton S.S. tilting kettle 
COLD STORAGE CO., INC. dnt tomn [Ber 2 20h tose motor cox new COMPRESSOR 4 


PHILADELPHIA, PA. quest speed gene age —— ao See See 
3 WAREHOUSE LOCATIONS ACE PROCESSING CO. Srerters, WEUty Ve Spee f 
































t 
€825 South Kenwood, Chicago wets FS-1996 1 1 Eng 
Proper Temperature for Frozen Foods Museum 4-3380 ‘ - ;, 0, Bos 
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SEARCHLIGHT SECTION 








SPECIAL OFFERINGS 


Modern Packaging Equipment 


KARL KIEFER 24 Head Fully Automatic, Stain- 
less Steel Vacuum Fillers. 
CAPEM 4 and 3 Head Fully Automatic Cap- 
pers 
The above machines are in 
practically new condition. 


PNEUMATIC SCALE COMPANY Cartoning Line, 
Consisting of: Automatic Feeder, Bottom 
Sealer, Filler, Top Sealer & Compression 
Unit. 


PNEUMATIC SCALE COMPANY Tightwraps, 

High Speed. 

PNEUMATIC SCALE COMPANY, WORLD and 
PONY fully automatic and semi-automatic 
Labelers, 60-120 per minute 


STOKES & SMITH Model D Neverstop. 


STOKES & SMITH Model H.G. 84, G, and GD 
Auger Fillers. 


STOKESWRAP Model A with electric eye 
counter, stainless steel auger filler 


PACKAGE MACHINERY CO Model FA & FA2 
Wrappers 


Partial List— send for complete list of 
equipment in stock. 


JUST RECEIVED 


Pneumatic Scale Company 

120 Per Minute Bottling Line 
consisting of Bottle Cleaner, Stainless 
Steel Filler, 4 Head Rotary Capper 
and Duplex Labeler. Above unit Five 
years old. 





ALLIED EQUIPMENT CO. 


940-946 Nepperhan Ave Yonkers 3, N 
Pnone: Yonkers 5-0442 




















FOR SALE 


40 H.P. Cleaver Brooks Boiler, Oil Fired. 
3200 gal. S.S. Truck Tank & Trailer 
100 to 400 gal. 8.8. Mix. Tanks, water jkt 
200 gal. 5.5. Tank, 40°38”, side agit 
8.8. Tank, insul. agit 
8.8. Tank, 50’°x55”, water jkt 
8.8. Tank 50x64”, insul. 
gal. Pfaudier G.L. Tank, Jkt., T.C. Coil 
3 5 ft. Mojonnier 8.8. Vacuum Pans 
125 to 1500 gal. Homogenizers or Viscolizers 
Hope Two Plunger Filler, s.s 
50 gal. 8.8. Premixer (Tank), side agit 
Little Giant lee Breaker, | H.P. 
Baltimore Aircoil Water Cooling Tower, 90 G.P.M 
42°x120" Double Drum Dryer 
Milk Pasteurizers, Coolers, Fillers, Washers 


Send ua vour inquiries 
LESTER KEHOE MACHINERY CORP 
1 East 42nd Street New York 17, N.Y 
Murray Hill 2-4616 








BOILERS 


HI-PRESSURE 
Complete stock from 10-2,000 hp. 
Nation's largest inventory, New & Used 


WABASH POWER EQUIPMENT 
31 £ CONGRESS, CHICAGO 5, HA 7-4855 


Q0e 
Choice Equipment for the Food Industries 
... IM Stock for Immediate Shipment 


NEW FALSON Ribbon Blenders or Mixers in Mild or Stainless Steel; all sizes 
NEW Stainless Steel Steam Jacketed Kettles and Tanks; all sizes 
Special Lot of Stainless Clad Kettles; Steam Jacketed; 80 gal. capacity 
Copper Kettles up to 250 Gal.; Glass Lined to 3000 Gal.; Aluminum to 80 Gal 
VACUUM PANS: Pfaudler Glass Lined, 500 and 1000 Gal.; Aluminum or Copper 250 Gal 
Sterilizers 48''x42''«96 36''x42"'«84"; Ft. Wayne 61'«126 others 
Double Drum Dryers: 32''x72’; 42’x100"; Twin Dryers 42'x120 
Food Machinery Corp. Retorts: Standard 42’'x72” Vertical 
American Utensil (CRCO) Model ‘'B” Juice Extractor with 5 HP Motor 
Manton Gaulin Stainless Steel Homogenizer Type 125 CGC 
A. T. Case Stainless Steei S 50 Homogenizer with 15 HP Motor 
Charlotte Model 50 Colloid Mill in Monel 
DICERS by Sterling and Anderson; Rotary Cutters by Abbe, Ball & Jewell, Munson 
Sterling and Blakeslee Potato Peelers: Various sizes; Coflee & Meat Grinders 
Robinson and Baver Double Runner Attrition Mills: 24’ and 18” with 2 Motors 
Hammer Mills, Grinders, Crushers by Williams, Gruendler, Jay Bee, Mikro etc 
Sprout Waldron 2 Pair High Roller Mill: 9x18"; Robinson Unique 4 Roll 7x24 
SIFTERS: Rotex 30''x60"; Patterson Gyro 3 Deck 20''x84 
Robinson Unique S.S, 20’'x70"; Ajax Vibratory in S.S, 18x48 
Robinson Gyro Double Deck 20x90"; Selectro 18x48" & 24x84 
J. H. Day Egg Clipper Mixers: 20x22''x28" and 32'x32''x25 
Savage Marshmallow Beater: 200 lb. Capacity; arranged for M.D 
FILLERS: Stokes & Smith Powder Fillers, Semi and Automatic Models 
Triangle Electri-Pak 4 Station Conveyor Type Filler 
Gump Bar-Num Vibrox Barrell Packers 
Berlin Chapman Syruper Type Liquid Filler up to 60 3 Cans 
Berlin Chapman Stainless Steel Spout Filler up to No. 10's 
Horix Stainless Steel 14 Stem Gravity-Vacuum Fillers up to qts 
Karl Kiefer 2 Stream Vari Visco Filler for Liquids and Semi-Liquids 
Karl Kiefer Rotary Vacuum Fillers with 12, 16 and 18 Stations 
LABELERS: Can Labelers by Standard Knapp, Burt, Kyler, Nu-Method and others 
Bottle Labelers by New Jersey, World, Ermold, Pneumatic Scale, others 
Piston Fillers from 1 to 11 Pistons, by Elgin Filler M Co., Bridge, et 
M. & S. Stainless Steel 10 Pocket Hi Speed Fillers for small cans 
CAPPERS: Pneumatic Scale 4 Herd Automatic Capper; Capem 4 Head Model B2F 
Johnson Automatic Wrapper for Frozen Food Packages; adjustable within limits 
Standard Knapp Automatic Gluer & Sealer No. 429-600 Series complete 
SPECIAL AGITATORS at less than Half Price: Top Entering 5 HP S.S. 240 RPM 


The above list represents only the more important units; if you do not see listed the item you 
need, do not hesitate to send us your inquiry 


SEND US YOUR LIST OF SURPLUS EQUIPMENT 


FIRST MACHINERY CORP. 


209-289 TENTH STREET, BROOKLYN 15, N. Y. 
a. PARKING ON THE PREMISES Cable 
President PHONE: STerling 8-4672 “EFFEMCY’ 

















FOR SALE 


Erie City 150 H.P. Economic Boiler, 
125% W.P. 


J. H. Day 350 gal. 8.8. Sigma Blade 
Mixer. 


Devine #28 double door Vacuum 
Shelf Dryers. 


The MACHINERY & EQUIPMENT Corp. 


293 Frelinghuysen Ave Nework 12, N. J 
TAlbot 4-2050 


5045 Wilshire Bivd 








FOR SALE BY OWNER 


120 KW Crocker-Wheeler alternator, 240 votts 
$4 phase, 60 cycies, 225 RPM direct connected to 
Chuse (6° =x 19 Cortiss engine. Complete with J . oe L 
exciter and switchboard (Wisconsin FMC 6 valve 8/8 Can Filler, #MA770 

300 KW G.E. alternator, 480 volts, 3 phase, 60 2 Resina Cappers, Models § & LC 

cycle, 200 RPM direct connected to Skin er Una Retorts, horiz. & vert., all makes and sizes 
flow engine 22',” x 24”, complete with exciter S/S Piston Fillers, all makes and aizes 

and switchboard (Michigan) 

250 KW Westinghouse alternator, 440 volts 
phase, 60 cycles, 200 RPM, direct connected to 
Nordberg Unafiow 1f'4” « 22” engine, complete 
with exeiter and switchboard (Idaho) pore! 1 Sit 20° 4 m a 

175 KW Electric Machinery Co. alternator, 230 4 o-5e oilters " whe GrIve 
volts, 3 phase, 60 cycles, 225 RPM, direct con . and motor 

nected to Skinner Unaflow, 18” x 3 Pony Labelers, 86MXX, 86ML & 86MX 
with execiter (Ohio) Capem SIF Automatic Capper, up to 46mm 
140 KW G.E. alternator, 240 volts, 4 phase, 60 MRM 12 spout 8/5 straight line Vac. Filler 
cycles, 225 RPM, direct connected to 17" x 20° eo 
Skinner Unaflow engine, complete with exciter NEW—STEEL & S/S MIXERS, KETTLES & 
and switchboard (Wisconsin) TANKS. Fabricated To Your Specifications 
250 KW Westinghouse alternator, 240 volts Engineering Advice Available 
phase, 60 cycles, 200 RPM, direct connected to at _tataatnetlict_ettNrtattoas 
Nordberg Unaflow engine, 18" x 24 com plete 
with exciter and switchboard 


MAY SPECIALS 


Pneumatic Scale Simplex &6 Duplex Labelers 
2 Capem Cappers, SIF & C4F, late models 


FMC Hand Packed 8/8 Filler #MH1699 
316 8/8 Single Drum 3x5’ Dryer, 5 H.P 
Wrap Around Labelers, all makes and 


20 complete 





WE BUY COMPLETE PLANTS OR SINGLE UNITS 
WHAT HAVE YOU FOR SALE? 


YOU CAN BANK ON 


EQUIPMENT CLEARING HOUSE, INC. 


111 33rd Street -- Brooklyn, N. Y 
SOuth 8-445] 4452 8782 


For further information, contact 


CARNATION CO. 


Engineering Department 


Los Angeles, Calif 
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SEARCHLIGHT SECTION 


FOR SALE | ‘A BRILL sur 


Bird T316 St. St. Continuous Cen Stokes Type 316 St. St. Double Et- 
trifugals 32” x 50°, 40” x 60”. fect Evaporator, 250 GPH. . 1S THE BEST BUY 
Pneu. Scale 6 head capper. 53 mm. Conkey Triple Effect Evap. Silicon 
Filler Machine Co., 4 cyl. St. St. Bronze, 1900 sq. {t.--UNUSED. 


piston fillers. Fitzpatrick Comminutors, St. St 
Sparkler #33-8-28 Filters, Steel models D, F. SPECIALS 
body, St. St. plates. Piaudler Glass lined jacketed Reac Weoter 1000 gal. nickel clad, jacketed, 








Niagara type 316 8S. S. Pressure tors, 30, 50 & 100 gal. agitated Reactor — ant 
5 rr lier 500 1 300 giase lin 

Filter, model 510-28, 500 aq. ft. St. St. Kettles, Open top jacketed gn awtated oo 

Shriver & Sperry Filter Presses. 40 to 250 gal. 1—Ptandier 1080 gal. glass lined Stor- 

Double Drum Dryers: 42 x 100°, a gal Be St. jacketed Kettles 4 _Nooter 750 gal, 8.8. agitated Tanks 

32” = $2”. taper AGN. with steam coils. 

55 cu. ft. Spiral Ribbon Mixer. S—Bird 32x50”, 416 8.8. Solid Bowl, 


Vac. Shelf Dryers: 55 to 4/5 aq. ft. ; Conti Centrifuges. 
Mixers St. St. Double Arm, 5, 50, 75 »_Bird 24°'238”, 18x28", 304 8.8, Solid 


St. St. Spray Dryers: 19° Dia gal. Bow! Continuous Centrifuges. 
Rotary Steam Tube Dryers, 4° x 30°; 3590 gal. Stainless Steel single axle I—Niagara | #230-: - Pressure Filter, 
, 40° 204 8.S. 230 oy. ft, 
exw. Truck Tank. 5—Sparkier 33-S-28 Pressure Filters, 
Vacuum Stills; 50, 100, 300 gal. Stainless Steel Tanks-—-30 gal. to , 7 oe. Po ~" ses POP 
: - 30” rresite coate 
Monel, 81. St. 10,000 gal. sizes. NEW & USED. — 
Bullovak #6.5 St. St. Double Effect Welded Steel Tanks——Brewery lin i—Baker Perkins 100 gal. Stainless 
Steel, Sigma Blades, Jacketed Mix- 
Evaporator, 588 sq. ft. — 
+. Huflovak 42”x120", 42x90” Double 
Drum Dryers. 
i—Link Belt 5’2” x 20’ Steel Roto- 
Louvre Dryer, 
i—Hersey 18x12’ Hot Air Rotary 
Dryer, 304 8.8 
i—Sweetland Filters #3, #5, 
2TH Mikro Pulve anes. 


1411 WN. 6th St., Phila. 22, Pa Phone: STevenson 4-3505 











FOR SALE 
BARGAINS FOR SALE 1 ” dia. x 120" ie American complete with 
conveyors, elevator, hood, ete. Built 2401 Third Ave., New York 51, N 
25 PSI Used on mitk Excellent 
Reasonable OR 
Gouverneur, N. Y., one of the largest di 12” x 100° Buflovac, same specs 4101 San Jacinto, Houston 4, Texas 
f iM r AE t D | 24” x 36” American, same specs 
versifiec achinery quipmen ealers 8/8 TRUCK TANK, 1450 gal. insulated, on semi seecse a a a ee ee & 
in America, can furnish you with prac S TANK, 2,400 gal. horizontal, trough type ma ee 
F S/S TANK, 4,250 gal. horizontal, insulated 
tically all your needs in Modern ice Cream, HEAT Ext HANGERS: Four shell and tube type 
S sanitary, 64 to 150 sq. ft Used on 


The Ruderman Machinery Exchange of 











Milk Plant and Electrical Equipment at oan 
but a fraction « HEAT EXCHANGERS: Two plate type, 8/8 sani- 
action of the original cost tary Creamery Package and Cherry Burrell BUY IT IN THE WEST 
make it & 75 plates ea. Used on milk 
WRITE—WIRE—PHONE FOR YOUR NEEDS s RIBBON BLENDER 110 gal., Robinson with 
ASME steam jacke 
ROTARY VAs UUM DRYER, 36” dia. x 10 ft. Ig te 


RUDERMAN MACHINERY EXCHANGE Stoke AT & M 42 88. Centrifuge, perf. basket 
BEST EQUIPMENT COMPANY Rietz RD-i8 Disintegrator, 75 HP 
Gouverneur, New York Telephone 333-334 1737 W. Howard Street Chicago 26, Illinois Std. Knapp Model F Caser, set for 
AMbassador 22-1452 Std. Knapp Model F Cased, set for 6 oz 
Urschel Model B Dicer, 3 HP motor 

Canco 06 Seamer, set for 210 cans 

Canco 400 Seamer, set for 401 dia. cans 

Groen 60 gal Model RA agit. Kettles (2) 

Groen 80 gal Model RA agit. Kettles (2) 

Lee 250 gallon 8.8. Kettles, ASME 90% (2) 
Wortd Duplex Straightline Labeling machine 
World Uni.Turret Labeler, complete 

Knapp 8 oz-210 adjustable Labeler, hi-speed 
Ferguson top Gluer with 20° comp. unit 

FMC 50 Pulper, bronze & staintess steel (4) 
FMC Tomato Crusher, Stainless steel, 10 HP 
Redington Cartoner, type 23-0-9 

Resina single head Capper, 28 and 38 mm 
American 36” x 84” double drum Dryer, 10 HP 
FMC Model 35 Juice Extractor, 5 HP 
Charlotte Model 20 8.8. Colloid Mill, 20 HP 
Std. Knapp Model 21 Case Printer, New 
Lightnin SEV 2500 side-enter. Agit. 25 HP (6 
Valley 8.8. Twin Serew Press, 20 HP 
Ptaudler 500 galion Glass Liner Reactor 
Tyler 4’ x 5’ 8.8. Hummer Screens, New (2 
Swece 8” 8.8. Separator 44 HP (2) 
Hudson-Sharpe Campbell Wrapper, #2WID-55 
FMC Continuous Peeler, with 5 HP motor 




















eeccccccce LO F B Oo i FE E: R | N G S eoccccccoes 


Cappe Capem, Titecap, Swans« Kettle: Dopp 150 gal., jkt. agitated 
tomatic and semi-automatic Kettles, Stainless steel: 20 to 300 gal with 
ntvif ge ih Fletcher 12° copper capper and without agitators 
lithcoated, Tolhurst 26" copper capper, 26 Aluminum 40 to 100 gal 
bber Labelers: Burt, Knapp, New Jersey, World, 
itifiers: De Laval model 64.5) Ermold——auvto and semi-auto 
ster one: Wausau, 5 hp Mills, hammer: Mikro, Gump, Prater, Raymond 
gers 40 tain. steel Jay Bee, Jeffrey, Williams, Fitzpatrick 
4’ vac. drum, st. steel Mills, colloid: Charlotte 20 hp., 1 hp 
owen lab. spray, st. steel Mixers, dough type: single and double arm 
Direct Heat 4° x 20 Glen Power Plus 340 qt., 5 hp 
Stokes rotary vacuum 2'/2 x 8 Powder: 50 to 2000 Ib, capacity 
Atmospheric double drum to 120 Gemco 5° x 14’, stain. steel 
Nordyke-Marmon 120 bu Portable Electric: 4 to 5 hg 
Troy 26” monel basket Day high speed, 40 hp 
liquid: vacuum, siphon, gravity Muller: Simpson 39/2" type 316 s.s. bowl 
Stokes, Colton, Elgin, Filler Pumps: Centrifugal, rotary, gear, vacuum, all 


a a ae ee ee | ee 
~ mR Fe FRR R TE 2 


for jars, tubes types and sizes 
or cans 6 and 10 pocket, st. st Screens: Selectro 4 x 10’, 3 deck 
vowder: Speedee, Triangle, Stokes & Sealers: Ferguson, Triangle, Standard-Knapp 

Smith, Ferguson, Gump Separator: De Laval Nozzle-Matic AC VO 
Sterilizer; American 42° x 52” x 112’ long 
Still, water: Barnstead 75 ga! 
Tablet Presses; Single punch and rotary 
Tanks: Stain. steel 25 gal. to 1200 gal 





GOOD USED EQUIPMENT 


Filter Presses: Sperry, Shriver 6.36", recessed 
and plate and frames types 


Y AND 
PMENT COMPANY, 


Filters: Int. pressure-——-Alsop, Sparkler, Lomax 


Industrial, Sweetland 





Filter, vacuum: Oliver 2'/2 x 1 

Grinder: Enterprise, 7'/2 hp. motor, 6 TANKS: 9.150 gal. st. steel open top, bot 

Homogenizers Manton-Gaulin 25 GPH 60 tom jacketed hp. port. mixers, covers 
GPH 300 GPH., Flowmaster model 200 


$14 Bryant Street © Sen Francesco 7, Colif 











Send us your inquiries and list of idle equipment 


LOEB EQUIPMENT SUPPLY CO. 


820 West Superior St. Chicago 22, Ill. 
Telephone Seeley 8-1431 Our 33rd Year 
0000 00000000000000000000 COCO CE CCODOESOOOCOCOCOOOOCCSS 


FOR SALE 
38” Copper Coating Pans with stem coils 
300 gal. Copper Still with condenser and tank 
100 qt. 3 speed Read Master Mixer 
80 at. M-80-4 speed Hobart Mixer 
100 gal. Copper Steam Jacketed Mixing Kettle 
York Freon Compressor with |'2 HP 3 phase motor 
Burns Split Nut Peanut Blancher 


SAVAGE BROS. CO 
2636 Gladys Ave Chicago 12, i 


SSCOSSOSHSSSOSSSSSSOSHOSOSSSSHHSHSSSSSSHSOSOOOESE 
SOOSSSSSHOSSSSSSSSSSSSSHSHSSSSSSSOSSOSSOOSOESS 
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TREMENDOUS STOCK 
MODERN MACHINERY 


At Bargain Prices 


MIXERS 

Baker Perkins 16-RNM2 150 gal. 
Jacketed Mixers, Vacuum Dome, 
Jacketed Sigma Blades. 

Baker Perkins 50 gal. Steel 
Steel Steam Jacketed 
Mixers 

Day 12, 20, 50, 75, 100, 150 gal. Double 
Arm Mixers, Cincinnatus and Imperial. 

J. H. Day 50 to 10,000 Ib. Steel, Wood 
and Enamel Powder Mixers. 

Gemco 30 cu. ft. Vacuum Double 
Blender. 

3500 gallon working capacity Steam Jack- 
eted Double Arm Mixing Tanks. 


FILLERS & CAPPERS 

Triangle Models A2C, N2CA, G2C and 
N2CA Elec-Tri-Pak Fillers. 

S. & S. G1, G2, HG84 Auger Fillers. 
Filler, Hope, Elgin S. S. Piston Fillers 
Elgin 24-Head Rotary Vacuum Filler. 
Resina LC Automatic Capper 
Capem | Head and 4 Head Cappers. 


WRAPPERS 
Hayssen, Package Machy. Co. FA, FA4, DF, 
CAZ, Miller, Scandia and Oliver Auto- 
matic Cellophane Wrappers. 

Hudson Sharp Campbell Automatic Wrap 
pers, Models 2W6, 2W8, and 2W10 
Forgrove Model 26D Foil Wrapper with 
underneath fold and adjustable jaws 
Standard-Knapp No. 429 Carton Sealer. 
Doughboy, Amsco and Pack Rite Automatic 

Rotary Bag Sealers 


LABELERS 
CRCO Nu-way, Burt and Knapp Adjustable 
Wraparound Labelers 
Pony M, and ML and TO (Thermoplastic) 
Labelrites 


MISCELLANEOUS 
Sanders 20HP Meat or Fruit Grinder 
Brown PFM Automatic Bag Filling Machine 
Fitzpatrick “‘D” S. S. Comminuter 
Mikro 4TH, 3TH, 3W, 2TH, 1SH Pulverizers 
Charlotte 3 HP Colloid Mill 
Stokes DD2 and RBB Tablet Machines 
Colton 2RP, 3RP Rotary Tablet Machines 


Steam 
Cored 


and Stainless 
Double Arm 


Cone 


PROMPT DELIVERIES 


Write, Wire, Phone For Details ond Prices 
Act Now For Choice Selection 


TOP PRICES PAID FOR 
YOUR SURPLUS EQUIPMENT 


UNION STANDARD 
EQUIPMENT CO. 


318-322 Lafayette Street 
New York 12, New York 
Phone: Canal 6-5334 
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FOOD DEVELOPMENT LABORATORY 
8. W. ARENSON, Director 

Ingredient evaluations « New Prod 
Specializing in flour shortenings 
basic ingredients lities 
sical laboratory 
unit process equipment 
2865 W. Franklin 8t 
Balitmore 2 1 


ucts development 
milk and other 
chemicals and phy 
spray dryer and other 


440 W. 24th St 
New York, N. Y 








GEMAR ASSOCIATES 


Consulting 
MATERIALS HANDLING 
ENGINEERS 
ver 25 years 


GREENWICH 


experience 


CONNBCTICUT 








HARRY W. GOODWIN 
ASSOCIATES 


Food Plant Bngineering 
Plant engineering throughout the world 
perience in all types of food plants 
integration of plant, layout, equipment, 
and packaging for low cost operation 
1716 Laurel St South Pasadena, Calif 
Ryan 1-3115 


Wide ex 
Design and 
processing, 








LEWIN ASSOCIATES 


Consultants 

PLANT DESIGN AND LAYOUT—-PROCESSING 
EQUIPMENT—-PRODUCT AND PACKAGE 
VELOPMENT AND IMPROV pee 
HOUSING Ds" th TION 

RESEARCH IMATES REPOR 
243 West 56 Street New York 7 

JUdson 6-1748-9 








GUSTAVE T. REICH 
& ASSOCIATES 


Consultant to the Food Industrice 
COMPLETE CONTINUOUS PROCESSES 
Operation Waste Disposal 
AUTOMATION 


1422 Chestnut St Philadelphia 2, Pa 








SCHWARZ LABORATORIES Inc. 


Consultation on Food Problems 
Analyses of Foods and Beverages 
Food Plant Design and Process I 
Research and Investigations 
Legal Testimony 


mprovement 


Write for bulletin descri 
230 Washington St 


facilities and services 
N.Y 


ing 
Mount Vernon, 








Research Laboratortes 
SENSORY PANEL TESTS 
Food Analysis, Stability Studies, Pvaluations, 
Packaging Problems, Vitamin Assays 
Write For 
Food Facts 
1] WAtkins 4-88060 








STRASBURGER & SIEGEL 


Chemists——Bacteriologists ood Technologists 
Specialists in Canned and Giassed Foods 
Laboratory Services 
Tomato Products, Mayonnaise, Pickles, 
‘ats, Beverages, Sugars, Filth in Foods 
Expert Testimony 


, Maryland 


Testin 

Olls, 
Food and Drug lAbels, 

Baltimore 17 


1403 Butaw Place 














WISCONSIN ALUMNI a FOUNDATION 
P Box 2217 adison |, Wisconsin 


LABORATORY "SERVICES 


FEED, ORUG and 

for the cHemic AL INDUSTRIES 
t Toxicity 

Flavor 


Studies, 
Evalua 


” 
PROJECT RESEARCH and CONSULTATION 
Write for Price Schedule 
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Washing stage in Se: abrook Farms processing line. Here Kale is being washed 
and will next go into steam room for blanching. All water is chlorinated 


HOW W &T IN-PLANT CHLORINATION 
increases vegetable processing rates 


Seabrook Farms at Seabrook, N. J. processes over 100,000,000 
pounds of frozen food annually. For every 10 ounce package of 
frozen food, an average of 7 gallons of chlorinated wash water is used 

Mr. E. L. Morin, head of Seabrook Farms quality control depart 
ment says, “By the introduction of Wallace & Tiernan Chlorination 


equipment into our in-plant process, we have reduced our clean-up 


periods by 50%. We must process at top capacity during harvest 


seasons; reducing clean-up time increases our daily production rate. 


In the instance of peas alone, In-Plant Chlorination reduced clean-up 
times during a 24 hour period from two hours to one still main 


taining standards of low bacteria counts in the product.” 


For information about W&T In-Plant Chlorination send for 


Bulletin I-57. 





WALLACE & TIERNAN INCORPORATED 
25 MAIN STREET. BELLEVILLE 9, NEW JERSEY 





MERCHEN GRAVIMETRIC 
FEEDERS & METERS 


for dry free-flowing materials 


e automatic batch control 
e continuous blending 
e materials accounting 


Accuracy 1°, 
Rates 3 to 3000 Ibs. per min. 


Write for Bulletin No. M-32 
WALLACE & TIERNAN 


INCORPORATED 
25 MAIN ST BELLEVILLE 9, N. J 
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Taylor helps 
Habitant soup 
earn two seals 


, { ‘HE Taylor Retort Control System shown 
above is one of the reasons why the premi- 
um quality of Habitant Soups ¢ arned its two cov- 


eted seals—the Good Housekeeping Guaranty 


Seal and the Parents Magazine Seal of Approval. 


Habitant is “completely satisfied” with the way 
Taylor keeps costs down and keeps quality unt- 
formly high in their Manchester, N. H., plant. 
The Taylor Control System not only maintains 
precise processing temperatures, but accuratel) 
times the cooking periods as well. 

It climinates over-sterilization and under-steri- 
lization and records every minute of the process. 
Recommended for processing No. 2 cans or 


smaller, this steam-cook system can be used for 


Que 
SEC FRENCH srvit 


of approval 


horizontal or vertical Retorts. For more details 
on how Taylor Controls can help your costs and 
quality, write for Catalog 500. Taylor Instru- 
ment Companies, Rochester, N.Y.,and Toronto, 


_ 


Canada. 





Laylor Lnslrumenis 


——— MEAN 
ACCURACY FIRST 
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Don't expect machines—even the modern do-wonders—to do 
what men only can do. Norda doesn't, and never will. 
It takes trained human senses to find, make, 


and match Norda Flavors 


You know Norda’s nose for flavor, how its keenness helps 
flavors taste right. The Norda chemist here pictured 

is testing a new liquid flavor sample for looks. Will it pass 
eye-inspection for color? It must pass for clarity, too 


You can’t make machines make these tests Norda makes 
Send your letterhead for free, generous samples of 


Norda’s popular, profitable Flavors. 


Flavor it with a Favorite —from 


NORDA 
601 West 26th Street, New York 1, N.Y 
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Raat Birds of a feather 
flock together’ 
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The source of this goes back to the “Book of Wisdom” by 
Ben Sira written about 190 B.C, Numerous variations appear 
in ‘Promos and Cassandra” in 1578, in Shakespeare’s “Henry 
VI’ and others, including one elaborated comment in Secker’s 
“Nonsuch Prof” of 1660: “We say that birds of a feather will 
flock together. To be too intimate with sinners is to intimate 


that we are sinners too.” 





@ Quality begets quality and if you want high quality flavors that will 
survive long shelf life in dry mixes without weakening or deterioration, 


the answer is 


Sealva Flavors 


Top quality flavors, hermetically sealed in dry powdered 
form for all dry packed foods, 


van Ameringen-Haebler, Inc. lva 


521 West 57th Street ¢ New York 19, New York Vv 
qrAVORs 








